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When using our Soluble Seasonings you get only the 
“Heart of the Spice’’....the fiber and the residue of the 


extraction are of no value and are thrown away. 
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HAT'S been a sign of the times in the 
sausage-making industry for 80 years. 
BUFFALO QUALITY SAUSAGE-MAKING 
MACHINES produce a quality product with 
trouble-free, economical operation. 


The Buffalo line is a complete line of meat 
processing machinery. And there’s a size for 
every plant—large, small or medium. We'd 
like to send you complete details on operat- 
ing advantages and construction features. 


Write today! An interesting catalog will be 
on your desk promptly. 
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Buffalo Grinders 
6 models... 
1000 to 15,000 
pounds per hour 
capacity. 


Buffalo Vacuum Mixers 
7 models . . . capaci 
ties 75 to 2,000 pounds. 


Buffalo Stuffers ...7 
models . . . 54 to 500 
pounds capacity ... 
equipped with Buffalo 
patented leak-rrcof pis 
tons and safety devices. 





Buffalo Self-Emptying Silent Cy. 
ters--available in 200, 350, 600 
and 800 pounds capacity. 


QUALITY SAUSAGE MAKING MACHINES 


John E. Smith‘s Sons Co., 50 Broadway, Buffalo 3,N.Y. 


Sales and Service Offices in Principal Cities 
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AUTOMATICALLY 
CONTROLS 
TEMPERATURE 
OF LIQUIDS OR AIR 


FLEXIBLE 
TUBING 


i 
i 
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INDUSTRIAL PROCESSES 
Vats @ Tanks @ Dryers @ Kettles 


Dishwashers @ Steam Tables © Coffee Urns 


| 


TEMPERATURE 
ADJUSTMENT 
Many 60° F. 
ranges 
available 
















BUILT TO 
LAST 


' (Ut 














UNSURPASSED FOR 


CONTROLS DEPENDABILITY 
=. and LONG LIFE DRYING ROOMS @ COLD STORAGE ROOMS 
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POWERS 4 


No. 11 REGULATORS 
Self-Operating @ Easy To Install 
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THERMOSTATIC BULB—& 


VALVE SIZES 
Y4" to 6” incl. 





Simplify your temperature control problems 
with Powers No. 11 Regulators. They pre- 


POWERS No. 11 
REGULATOR 
















HOT WATER 


tna ee Son vent over-heating—save steam and labor— 
by POWERS back in 1930. 2 a © work for only 2 to 3¢ a 24 hour day—often 


HOT WATER give 10 to 25 years of dependable control 
— with practically no maintenance. Just the 
sme regulator for many processes or applications 





requiring a constant temperature. Phone or 
ONE OFMANY USES write for circular and prices. 


CHICAGO 14, ILL., 2725 Greenview Ave. e NEW YORK 1/7, N. Y,, 231 East 46th Street 
LOS ANGELES 5, CAL., 1808 West Eighth Street e TORONTO, ONT., 195 Spadina Ave. 


THE POWERS REGULATOR CO. 


OFFICES IN 50 CITIES e SEE YOUR PHONE BOOK 


Over 55 Years of Temperature and Humidity Control 
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Now you can give meats 


OLD-TIME PIT BARBECUED FLAVOR 


with a simple process that anyone can use 


@ NO SPECIAL EQUIPMENT NEEDED! 
@ GUARANTEED QUALITY AND FLAVOR! 


Preseasoned meats and meat products for your 
hotel, restaurant and institutional trade mean extra 
profits for you! CUSTOM’S new, easy-to-use proc- 
ess for preparing popular and profitable barbecued 
style meats gives full penetration of old-time hick- 
ory flavor. The work of preparing the seasoning 
has all been done for you. You get a really dis- 
tinctive Custom-made flavor. CUSTOM’S fine bar- 
becue flavor lifts your meats from the ordinary run 
and puts them in a class beyond ordinary com- 
petition. 


Now-—saARBECUE YOUR 
SHOULDERS, HAMS and BUTTS 


A new taste treat aimed to please your customers 
. .. and increase your profits from regular meat 
cuts. We can show you how to make, merchandise 
and sell these products, following the same, simple 
methods you use for boiled hams and ready-to-eat 
specialties, but with added yields and profits. Ask 
for details. 


MAKE IT YOUR CUSTOM TO SPECIFY CUSTOM 


PECIALTY MATERIALS 





Custom Faad Products, IJuc. 


701-707 N. WESTERN AVENUE, CHICAGO 12, ILLINOIS 
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ANCO STUFFERS FOR 
DEFENSE AGAINST LOSSES 








ANCO Sausage Stuffers have 
many features including safety, 
sanitation and easy operation. 
The safety rings, pistons and cyl- 
inders are made of Nickel-iron 
polished to a glass-like finish. The 
pistons go down instantly when 
pressure is released—covers close 
quickly and securely. Stuffing 
cocks and tubes are made of non- 
corrosive metal and are easily 


disassembled for cleansing. 





THE ALLBRIGHT-NELL CO. 


5323S. WESTERN BLVD., CHICAGO 9, ILLINOIS 
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GREASE-RESISTANT 
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GENUINE VEGETABL 


Schaelabeatssars 





West Carrollton Genuine Vegetable Parchment is ODORLESS, TASTELESS, and 
INSOLUBLE as well as GREASE RESISTANT. It is the ideal wrapper for butter, shortening. 


ice cream, cheese, oleomargarine, poultry, meat, fish and all other moist foods. You can get 





West Carrollton Genuine Vegetable Parchment, printed in one or more attractive colors 


(special inks) right to your specifications. Complete facilities in our own plant 


oT eT 


WEST CARROLLTON PARCHMENT COMPANY © WEST CARROLLTON, OHIO 
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MINUTES saved in cutting time and 
PENNIES saved in maintenance and 


power add up to EXTRA PROFITS 


No. 521 "Boss" Silent 
Cutters save time, la- 
bor, power and main- 
tenance. These savings 
are effected by such 
exclusive features as 
the extra low bowl (35" 
from floor to bucket 
rest)and the automatic 
revolving disc unload- 
er, each of which 
speeds the work and 
lessens labor. 

The special "Boss" 
bowl bearing, illus- 
trated here is a further 
example of "Boss" su- 
periority. The weight of the cutter bowl is sup- 
ported and equalized by this 48" bearing (size 
80-A cutter, other sizes in proportion) containing 
146 balls. With this giant, rolling support no steady 
rests are required, hence no “drag” is present, 
operation is smooth, silent and efficient and less 
power is consumed. 

A complete description of these and other ex- 
clusive features of the "Boss" Silent Cutter will 
gladly be given on request. 






“isd Virdee 











The Silent Cutter is one of many 
hundreds of items of meat pack- 
ing equipment bearing the name 
“Boss”. Write now for literature 
on the equipment you need. 





THE Gyccnnedt wins SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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OVERHEAD FEED 
CHUTE FOR LIXATOR f° 


WITHOUT HOPPER 
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Pickle 
Formulas 








Spray Decks 
Wall Cabinets 
Unit Coolers 






























HOW THE LIXATOR WORKS Washing and 
In the dissolution zone— Flowing through a Brine Curing 
bed of Sterling Rock Salt which is continuously Hides and Skins 





replenished by gravity feed, water dissolves salt 
to form 100% saturated brine. In the filtration 
zone —Through use of the self-filtration principle 
originated by International, the saturated 
brine is thoroughly filtered through a bed of un- 
dissolved rock salt. The rock salt itself filters the 














You CAN ELIMINATE shoveling salt from storage, hauling salt around the 








brine. Nothing else is needed. plant, and laborious hand-stirring of salt and water... with the Lixate 
Process for Making Brine. This exclusive International development also 
WHAT THE LIXATOR stops waste of salt through spilling. It saves valuable time and labor, and 
PROVIDES assures accurate salt measurement. 
v4 Chemical and bacterial purity to meet the For the Lixator automatically produces 100% saturated, free-flowing, oe 


mest enacting standards fer brine crystal-clear brine which may be piped to as many points in your plant as 


x ag content of 2.65 pounds per you wish—any distance away —by gravity or pump. 
gation o rine . 
, You simply turn a valve for self-filtered brine that meets the most exact- 
Crystal-clear brine 


ing chemical and bacterial standards for every brine need. Lixate brine is 


Continuous supply of brine N : , 
quickly and accurately diluted volumetrically to any desired strength. 


Automatic salt and water feed to Lixator 


Inexpensive, rapid distribution of brine to Many Lixate users report savings of as high as 20%. Why not investi- 


points of use by pump and piping gate the Lixate Process for your plant? 


Completely flexible, a Lixate installation can 
be made to supply any needed brine require- 
ment. No costly investment is required. The 


Lixator pays for itself out of savings. See how 

others have saved— write now for your copy 

of “The Lixate Process for Making Brine.” 2 7C LZ O/Z424 
' Pat ane 


INTERNATIONAL SALT Co., INC., Dept. § P-8. Scranter, Pa. 


iia . saeco for making iatite 
 ———aa ‘ 


Street____ 
City 


INTERNATIONAL SALT COMPANY, INC. 
Scranton, Pa. 
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New York 4,N. Y. 








BRAND 


YELLOW CORN FLOUR 











The services of our 
_ technical division are 
_ offered meat packers, 
_ without obligation 









CORN PRODUCTS SALES COMPANY 


17 Battery Place 
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Packages get out of date, too 


Coney Island 1890 


Is your package smart and up to date? Is 
it styled to give your product 1948 sales 
appeal? And does it give good protection? 

We'd like to show you what Patapar 
Vegetable Parchment can do for you. We’d 


Le a a 
ee es 


. ; * t¢ 
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economically by letterpress or offset lithog- 
raphy, in one or more colors. Our art depart- 
ment will he!p you create a new wrapper 
design, with new life and sparkle. 
Protection. With Patapar you get a wrap- 





like to show you how Patapar can be 
exquisitely printed with bright colors and 
appealing designs in the modern manner. 
We do the printing in our own plants, which 


per that really will protect your product. 
Patapar has high wet-strength. It resists 
grease. 

Make a note now to get in touch with 
Patapar. 


p= 


Paterson Parchment Paper Company « Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 


WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 


are specially equipped for printing Patapar 





ideal for: 


Ham wrappers 


Premnetes Keyma rk 


When you order printed 
Patapar you get the extra 
advantage of the Patapar 
Keymark. No extra cost. 
This nationally advertised symbol on your 
Patapar wrappers will remind people 
that your product is well protected. 


Ham boiler liners 


Butter wrappers Tamale wrappers 





of? - 
gh 





Lard wrappers Sausage wrappers 


Can liners Sliced bacon wrappers 


and many other uses 








BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. « 111 WEST WASHINGTON ST., CHICAGO 2, ILL | 
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An Introduction to Crackling Savings 


@ Quite a few rendering plants or departments 
could possibly increase their income with no added 
cost by using their present Expeller* equipment 
more efficiently. Is your plant the exception? 
Are you sure? Expeller equipment is the most 
efficient and profitable means of pressing crack- 
lings—but sometimes even greater results can be 
obtained. Why not let an Anderson Engineer meet 
with you and your superintendent and dig into 
the facts. It may not cost you a cent to make real 
savings—it will not cost you a cent to find out. 








If you are considering modernizing your crack- 


ling operations, an Anderson Engineer can give Twin-Motor 


you the facts relative to the most efficient Expeller Seper Sue 
° : Crackling 
operation. Write today and ask for an Anderson 

Expeller 


Engineer to call—no obligation, of course. 


THE V.D. ANDERSON COMPANY 


1965 West 96th Street . Cleveland 2, Ohio 


*Exclusive Trade Mark Registered in U. S. Patent Office and in Foreign Countries. 





Ouly ANDERSON «xaéeo EXPELLERS 
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NOW... Batch-Clean 
Your Trolleys 








NEW Oakite Method 
Saves You Time! 


You're looking at an Oakite set-up that can clean and 
de-rust 500 beef, hog or sheep trolleys an hour! 
Far superior to cleaning by tumbling, scrubbing and 
brushing, this Oakite technique saves time, doesn't 
harm trolleys. 

Rapid emulsifying detergency of Oakite Composi- 
tion No. 22 (first tank) thoroughly soaks off heavy 
fat and oil deposits. Following rinse, trolleys are 
then soaked in Oakite Compound 











No. 84M. This mildly acidic, 


ADVANTAGES: non-toxic Oakite cleaner quickly 
thoroughly removes removes rust and other corrosive 
grease, oil, rust products. 


eliminates danger of 
Carcass contamination 


minimizes danger of 
trolley - breakage 


eliminates 
hand- scrubbing 


cuts cleaning time 
and costs 





Data sheet shown here gives help- 
ful information for installing this 
speedy trolley-cleaning method in 
your plant. It shows schematic 
drawing; tells equipment re- 
quired; solution concentrations 
and operating procedures. Send 
for your FREE copy today. 








OAKITE PRODUCTS, INC., 20A Thames St, NEW YORK 6, N. Y. 


Technical Service Representatives in Principal Cities of U. 8. & Canada 





Specialized Industrial Cleaning 


MATERIALS © METHODS © SERVICE 
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MAKES A GOOD MIXER! 





Seriously, if rapid salt solubility is a particular prob- 
lem in your manufacturing or processing, you might 
be interested in knowing why Diamond Crystal 
Alberger Process Salt is such a fine “mixer.” 

Unlike slow crystallization methods, the Alberger 
system makes use of high brine pressure which is de- 
veloped to such an extent that super-saturation takes 
place in a special chamber. When this pressure is 
suddenly released, the salt is literally blasted out of 
solution into fine “flasher flakes”—all within a frac- 
tion of a second! 





These microscopically small “flasher flakes” differ 
from the usual type of salt crystal because they pos- 
sess a high specific surface which permits them to 
dissolve much faster than ordinary salt crystals. 

If you require a quick-dissolving salt, you can 
count on Diamond Crystal Alberger Salt for more 
rapid solubility. Our Technical Director will gladly 
recommend the correct Diamond Crystal product 
for best results in your processing. Write: Diamond 
Crystai, Dept. I-17, St. Clair, Mich. 


DIAMOND CRYSTAL 


AM berger 
process GALL 
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PARCHMENT — WAXED * 
SPECIAL TREATED 


for the 


PACKING INDUSTRY 


Plain and Printed 


Katama 00 f egela tle Parchment Con pan Yl 


PABie Wm Ee NT Oh ;flhlUlUlUE I Oe eee 


ASSOCIATED COMPANIES: KALAMAZOO VEGETABLE PARCHMENT CO., DEVON, PENNA. 
KVP COMPANY OF TEXAS, HOUSTON, TEXAS 


HARVEY PAPER PRODUCTS CO., STURGIS, MICHIGAN 
IN CANADA: KVP COMPANY LIMITED, ESPANOLA, ONTARIO 
APPLEFORD PAPER PRODUCTS LIMITED, HAMILTON, ONTARIO - MONTREAL, QUEBEC 
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HOW TO REDUCE COSTS 
IN YOUR 


PORK PROCESSING DEPT.| 


The best way to reduce costs in your pork 
processing department, in the face of con- 
stantly increasing raw material costs, is to re- 
place worn out, out-dated equipment with mod- 
ern, efficient machines that take the least 
amount of attention, increase your out-put per 
hour and reduce your operating expenses all 
down the line. Globe engineered pork process- 
ing equipment, some of which is shown here, is 
the result of 33 years of engineering know-how, 
plus just as many years of actual packing plant 
manufacturing experience. This equipment is 
made to perform, to last, to pay for itself many 
times over in the many years it will serve you 
faithfully. 


Starting at the top is one of many sizes of 
SCALDING TUBS, made of heavy steel and 
available in any size or height of frame. Next 
is a SLICED BACON PACKING TABLE, made 
for use with a bacon slicing machine, with a 
7-inch mesh belt that is exceptionally sturdy and 
easy to clean. Wide range of sty!es available. 
Then you see a BACON CURING BOX, that is 
available in 625 and 1000 pound capacities. 
At the bottom is the famous GLOBE HAM 
MOLD WASHER, a compact, efficient washer 
for cleaning ham molds and meat loaf retain- 
ers, sturdy in construction, efficient in operation. 


These are only a few of the machines and 
other equipment described and shown on pages 
366 to 397 in the new GLOBE Catalog in the 
section devoted to Ham, Bacon, and 
Pork Processing equipment. We sug- 
gest you refer to this catalog and 
check your needs from GLOBE'S 
complete line. 


33 YEARS SERVING THE MEAT 
PACKING INDUSTRY WITH EX- 
PERTLY DESIGNED EQUIPMENT 


pm a ed : 7 3 Company sateaees, aa 
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leading Livestock 
Producers to Speak 
at AMI Convention 


EVERAL prominent livestock pro- 
ducers and leaders in the field of 
gericulture will be among the speakers 





DEAN KILDEE 


A. MITCHELL 


at the American Meat Institute’s forty- 
third annual meeting, beginning Sep- 
tember 20 at the 
Waldorf Astoria in 
New York. 

Among others, 
Alan Rogers, chair- 
man of the public 
relations commit- 
tee of the Ameri- 
can National Live 
Stock Association, 
will present a dis- 
cussion on the rea- 
sons why western 
cattlemen plan to 
bring their produc- 
tion problems and 
the story of their 


JAY TAYLOR 


will be of great interest to packers in 
the beef business. 

H. H. Kildee, Dean of the college of 
agriculture and mechanic arts of the 
lowa State college, will be on the pro- 
gram during the Dean 
Kildee is a widely known authority on 
agriculture in the Middle West, an out- 
standing animal 


convention. 


husbandman and live- 


stock judge. He is also one of the 
country’s best known authorities on 
the subject of swine production and 


management. 

These and other speakers will discuss 
the many changes that seem to be ahead 
in the field of agriculture. The need for 
a greater livestock production as a 
result of our increasing population, the 
expected expansion of animal agricul- 
ture, the increased use of pasture lands, 
the possibility of achieving the goal of 
175 lbs. per capita meat consumption, 
such as has been suggested by the Sec- 
retary of Agriculture, will be discussed 
and appraised. 

The convention program will be one 
of the best that has ever been pre- 
sented at the American Meat Institute’s 
annual meeting. 


AUTHORIZATIONS BY ECA 


New procurement authorizations an- 
nounced this week by Paul G. Hoffman, 
Economic Cooperation Administrator, 
included $502,000 worth of lard for 
Austria; $6,750,000 worth of frozen car- 
cass beef from Mexico, $570,000 worth 
of frozen carcass beef from Belgium, 
$1,500,000 worth of canned horsemeat 
with gravy, and $2,513,000 worth of 
lard, all for Bizone Germany and to be 
procured by the Department of the 
Army; $219,740 worth of inedible tal- 
low for Belgium. 





business to con- 
sumers throughout the United States. 

Jay Taylor of Amarillo, Tex., former 
president of the Texas and South- 
western Cattle Raisers Association and 
a prominent livestock producer, will 
appear on the program the second day 
of the convention. Mr. Taylor is a force- 
ful speaker and an exceptionally well 
informed stockman. 

Albert K. Mitchell of Albert, N. Mex., 
a leading cattle producer and pure 
bred breeder, will present to the con- 
vention the complete story of the foot- 
and-mouth disease threat in Mexico. Mr. 
Mitchell is a member of the Secretary 
of Agriculture’s committee on the foot- 
and-mouth problem and has made many 
trips to Mexico to assist in the preven- 
tion of the spread of the disease. 

A. A. Smith, Sterling, Col., president 
of the American National Live Stock 
Association, will present the cattle situa- 
tion in the 17 western range states. Mr. 
Smith’s discussion of the thinking and 
projected plans of the range cattlemen 


MIDWEST HOG PRICES SET 
NEW ALL-TIME RECORDS 


Hog prices paid at most of the 
midwestern livestock markets on 
August 19 broke all previous rec- 
ords. The Sioux City market was 
highest with a top price of $32.50 
per cwt. for the best lightweight 
hogs. The top at Chicago was 
$31.75, a new record high for load 
lots, and a short load sold at $31.85. 

All or part of the day’s gains at 
a number of markets were lost 
near the close of trading, however, 
and some terminals, where the high- 
est prices were paid, reported that 
a few hundred hogs were unsold. 

Markets reporting peak prices on 
Thursday were as follows: Sioux 
City, $32.50; Denver, $32.25; Balti- 
more, $32.00; St. Joseph, $32.00; 
St. Paul, $32.00; Chicago, $31.85; 
Kansas City, $31.75; Peoria, $31.50, 
and Fort Worth, $30.00. 











Canadian Cattle Export 
Movement Starts Slowly 


Export movement of 
United States 


cattle to the 
following the end of the 
Canadian embargo (see THE NATIONAL 
PROVISIONER of August 14, page 17) 
began very slowly, according to reports 
from St. Paul and other markets. Al- 
though some Canadian slaughter stock 


was brought in, Canadian producers 
and packers changed their ideas on 
values very materially after the an- 


nouncement last weekend. (See page 52 
for early August Canadian 
ten markets.) 

Aside from. sanitary regulations, 
there are at present no restrictions on 
the number of cattle and calves which 
can be imported from Canada at the 
minimum tariff rate of 142c per pound 
live weight. Cattle quota features of 
the trade agreement between the United 
States and Canada are not in effect at 
present because of the continuance of 
the state of unlimited national 
gency in this country. 


prices at 


emer- 


In spite of the absence of any limits 
on imports by weight classifications, it 
is not believed that Canada will be able 
to send many cattle to this country. 
The U.S. Department of Agriculture 
estimates that Canada may export to 
the United States approximately 100,- 
000 head of feeder or slaughter cattle 
during the rest of 1948. A substantial 
portion of this number will probably 
be feeders. 

The number of cattle and calves in 
Canada currently is estimated at around 
9,000,000 head compared with a popula- 
tion high of about 10,250,000 head on 
December 1, 1945. The present export- 
able surplus of Canadian cattle is not 
large in relation to annual slaughter in 
the United States and cattle from this 
source could make up only a part of 
the deficit in imported feeder stock 
resulting from the ban on cattle from 
Mexico. 

Canadian sources point out that 
although the country’s exportable sur- 
plus of cattle is now small, during 1944 
Canadian exports of beef, mainly to 
Great Britain, were equivalent to more 
than 60,000 head of cattle. 

Canadian beef and by-products may 
also find a market in the United States 
under the new duty rate of 3c per pound 
established by the Geneva Agreement 
instead of the previous rate of 6c per 
pound. 

It is understood that the Department 
of the Army has ruled that Canadian 
cattle purchased for immediate slaugh- 
ter cannot be employed to fill Army con- 
tracts. Although in most cases the Army 
must buy American products if they 
are available in sufficient quantities and 
at reasonable prices, the Secretary of 
the Army may authorize exceptions if 
they appear desirable. 
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Fifty Years of Progressiveness Key 


to Success of Houston Packing Co. 


Houston, Tex., celebrated its fiftieth 

anniversary. Now entering its sec- 
ond half-century of business in the meat 
industry, the company is demonstrating 
a creative energy and an enthusiasm 
that any concern in the industry would 
be proud to possess. It is reaping bene- 
fits from the far-sightedness and plan- 
ning of its formative years, yet company 
executives and officials continue to dis- 
play a vigorous desire for further ad- 
vancement and improvement. 

Houston Packing Co.’s executive vice 
president and general manager G. L. 
Childress has had broad and progres- 
sive training in the meat industry. He 
has a knowledge of his plant, its opera- 
tions and its objectives that is unusual 
in its completeness. Mr. Childress main- 
tains a precise daily check of all factors 
affecting the company’s business, rang- 
ing from daily weather reports in areas 
supplying livestock to the plant through 
detailed information on daily sales pro- 
gress and financial results of daily 
operations. At the same time he makes 
no pretense of running a one-man busi- 
ness. On the contrary, he has surrounded 
himself with a competent team of as- 
sociates with high degrees of specialized 
abilities. The entire organization works 
together as a unit that exercises care- 
ful control over its operations, with re- 
sultant favorable outcome. 


Employe Relations Stressed 


The Houston Packing Co. also follows 
a forward-looking policy of maintaining 
employe relationships on the most ami- 
cable basis, through a broad program 
designed to provide for workers the most 
advantageous working conditions and 
Incentives for better practices. 

The first thought of company officials 
is for the worker’s comfort, and this 
consideration begins at the time em- 
ployes enter the plant to start their day’s 
work. As part of the program of im- 
proved facilities, a new locker building 
for plant workers has just been erected. 
Of concrete, brick and tile construction, 
the building is absolutely fireproof and 
fashioned so that sanitary conditions 
can be readily maintained at all times. 


I 1947 the Houston Packing Co., 











IN THE PICTURES 


FACING PAGE: 1. Air view of the 
Houston Packing Co. plant. 2. Part 
of hog killing floor. 3. Cutting floor 
with moving top table, mechanized 
cutting and high level illumination 
through fluorescent lighting. 4. Hous- 
ton cans meat under its own name and 
also for other firms; note Muzak 
(wired music) loud speakers overhead. 
5. The plant’s Votator is used for both 
lard and vegetable shortening and 
Peters packaging equipment for con- 
sumer cartons. 6. Kartridg-Paking and 
boxing skinless franks. 7. Bacon slic- 
ing and wrapping line; this room also 
contains a moving ham wrapping con- 
veyor. 8. Analytical and quality con- 
trol work for all departments is done 
in this laboratory. 

ABOVE: Shown left to right are R. A. 
Hanley, vice president and comptrol- 
ler; G. J. Koppel, vice president and 
sales manager; John F. Anderson, 
president; G. L. Childress, executive 
vice president and general manager; 
W. G. Moody, vice president and as- 
sistant general manager, and E. M. 

Cooper, assistant secretary. 











Interior walls are faced with tile; steel 
lockers are furnished for street cloth- 
ing, and complete facilities are provided. 

When the workers leave the dressing 
rooms at the end of their daily work 
period, they drop soiled garments at 
the laundry on their way out of the 
plant grounds. These garments are pur- 
chased by the company in quantity and 
sold to the employes at cost, but a 
clothing allowance of 50c per week is 
granted each member for work clothes. 
Laundry service is provided by the com- 
pany. 

A plant cafeteria is maintained for 
employes, with food being sold to them 
at cost. This lunchroom, as well as the 
various manufacturing departments 
such as the sausage kitchen and canning 
department, is equipped with a Muzak 
System to provide music in all parts of 
the plant. Childress states that this sys- 
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tem is invaluable for announcement of 
work schedules and paging foremen. In 
the manufacturing departments, it is 
felt that a musical background makes it 
possible for workers to perform their 
duties with less fatigue and better 
operating results. Plant officials also 
note that excessive conversation between 
workers is greatly reduced. This factor 
has the effect of minimizing employe 
distractions from regular duties, with 
consequent safer working conditions an 
better quality of product. 

The slaughtering department is 
highly mechanized and takes advantage 
of every modern development for assur- 
ing proper output. This department, like 
others in the plant, is equipped with 
high capacity circulating fans located 
in carefully planned points to provide 
steady air movement throughout opera- 
ting departments and eliminate air 
pockets. Even in warm, humid weather 
working conditions are retained at such 
comfortable levels that operating crews 
can accomplish their tasks under the 
most pleasant working conditions. 


Hog Cutting Operations 


Hogs come to the cutting room on a 
traveling decline conveyor leading from 
coolers on the floor above, with the con- 
veyor terminating across the end of the 
traveling top cutting table. As hog cav- 
casses reach the traveling table, they 
pass across a stationary splitting knife 
mounted in vertical position midway « 
the table deflecting guard. This splittin 
knife was adapted for its purpose | 
taking a regular silent cutter knife and 
mounting a ball knob on its tip, then 
fastening the knife in a vertical posi- 
tion at a point where hog carcasses al 
properly split as they are pulled acrx 
the knife by the decline conveyor. Th 
ball tip keeps carcasses from ridine 
and over the knife, and splittin 
neatly done. 

After hog carcasses are split, they are 
carried to their proper position acr< 
the moving top cutting table where gai 
brel cords are out. Split hog sides a: 
then in proper alignment for furthcr 
cutting operations es the sides pro 
down the tebie. All practical operations 
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are handled on the moving top table, 
but side chutes to adjacent stationary , 
cutting tables allow additional working 
areas for slower cutting operations. 
Power driven cutting equipment is used 
wherever possible to eliminate hand 
operations and provide finest appear- 
ance and quality possible in finished 
product. 

Bacon packing is done on a traveling 
conveyor, with a heavy duty U. S. Slic- 
ing Machine located at its head, adja- 
cent to the bacon freezer and bacon 
former. Hams are also wrapped on a 
traveling conveyor located in the same 
room as the bacon slicing and packing 
layout. Once hams are hung on trees or 
cages for smoking, they remain on the 


NEW QUARTERS FOR EMPLOYES 
RIGHT: A new building houses the locker 


and dressing rooms for Houston employes. 
The plant laundry is located at the extreme 
right end of the building and employes drop 
their working clothing there for cleaning as 
they leave the plant. LEFT: This is typical 
of the rooms in the employe building. Note 
the glazed tile walls and Bradley wash 
fountains. The building is divided into 
three sections for various workers with a 
revolving door on each section for privacy. 


cages until the hams are removed from 
the cage at the loading end of the wrap- 
ping conveyor. Scaling and weight 
marking of wrapped hams is done at 
the end of the conveyor. 


In all departments of the plant, 
wherever practical, hand trucks and 
manual han@ling are being replaced 


with pallets and power trucks. In the 
hide cellar, hides are kept and moved on 
pallets and power equipment is used to 
load a car of hides with greater ease and 
efficiency. As few as two men using pal- 
lets and power transporters can load a 
car of hides in the same time as eight 
men working with manual transporting 
equipment. Power equipment is also used 
in the curing department for moving 
and handling of curing tierces, with ex- 
ceptionally satisfactory results. In fact, 
the company’s present experience with 
power handling equipment has been so 
satisfactory it has been extended to 
freezers and all shipping departments. 
By use of pallets, rehandling has been 
greatly reduced. 

In line with the total redesign of all 
packages and containers that the con- 
cern has recently undergone, all motor 
trucks used by the company have been 
repainted to harmonize in color and de- 
sign with the new packages, using a 


EFFICIENCY IS PRIZED 


LEFT: Transtacker being used for hand. 
ling curing tierces. Hams go directly into 
tierces from pumping table and are 
handled by power unit from that point on, 
RIGHT: Hog carcass being separated into 
sides as it passes across stationary splitting 
knife mounted in vertical position on table 
deflecting guard. The knife was adapted 
from a silent cutter knife. Note the knob 
on top of the knife to keep carcasses from 
rinding up on blade. Gambrel cords are 
cut as scon as sides are across the table. 
W. W. Bailey, general superintendent of 
the plant, is holding the saw. 


simplified adaptation of the basic pack- 
age design motif. 

Truck bodies used by the Houston 
Packing Co. are built of all steel, with 
special hardware. Design details and 
construction specifications for truck 
bodies were developed by the concern’s 
transportation officials. The rear doors 
of truck bodies are so sized and located 
that they do not project beyond the 
truck body when opened, eliminating the 
possibility of damage to truck doors 
and possible liability claims by others 
if a driver should drive off in a truck 


(Continued on page 21.) 
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FRANKFURTERS 


ARTIFICIALLY COLORED 
DRIED SKIM MILK ADDED 
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USTON PACKING COMPANY 
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Jasmine Scores Hit 


LLUSTRATIVE of many of the best points of modern packaging is 

the comprehensive redesigning of cartons, wrappers and cans re- 

cently completed by the Houston Packing Co. of Houston, Texas, 
for its entire meat line. 

Eye appeal and remembrance value were the goals in the redesigning 
program, according to G. L. Childress, general manager of the firm. 
All of the cartons now establish family identity by using the same colors 
and design layout. The new Jasmine trademark is the same on all of 
the new packages, wrappers and containers. 

The redesigning program had another important aim: this was, to 
take advantage of all the conditions which stimulate impulse sales. 
Through the new continuity and harmony arrangement and color, with 
added prominence given to the product names, a group and promotional 
tie-in was established by which each product is readily recognized as a 
member of the same family. Each change in design had these aims in 
view: for the consumer, to attract and hold his attention, promote easier 
reading and facilitate identification of the product, and for the dealer, 
to increase display and selling value of Houston Packing Co. products. 
Retailers handling the Houston packer’s products have unanimously 
hailed the new designs. They report the packages lend themselves 
easily to neat and effective shelf displays, that they have a winning 
brand-name acceptance with consumers and aid them in speedy service 
to customers. 

They were designed by a leading artist who first made a complete 
study of the company and operations in its plant. It was his recom- 
mendation that all labels be brought into one family. The change should 
be a radical one, he said, and new designs created for every package 
put out by the company. The designer was fully aware of the impor- 
tance of attention-getting qualities in this era of self-service merchan- 
dising. 

The front, back and top panels of the cartons carry exactly the same 
label design as the wrappers. The new designs in green, white and rose 
for the cartons, red, white, green and rose for the wrappers, show the 
Jasmine trademark at the top with the name of the product and firm 
beneath. Appetite appeal is stressed on the tinned meat items with a 
large color photograph of the product, arranged on a platter. 

The new packages and wraps for the Houston Packing Co. line are 
most attractive when the products placed in massed display on dealers’ 
shelves or counters. Credit for the designs goes to Milprint, Inc., 
Milwaukee, Wis., package designers, printers and converters. 
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the new Yale 












Double-Acting 
Hydraulic Ram 


JUST RIGHT FOR Lifts Loads 
10 FEET! 


ONLY 83" HIGH WITH FORKS LOWERED 


... operation under low clearances 
...in freight cars and motor trucks 
..high-stacking pallet loads 





CAPACITIES 


2000 LBS. 
9 = , up to 48” load length 
10-FOOT TELESCOPIC LIFT. That’s what you get in this 
> Wesksaver Tilting Feek Track. Seocielly desiancd 2500 LBS. 
new Worksaver ilting For ruck. Specially designec to up to 36” load length 
high-stack loads up to 3,000 lbs., this powerful electric truck joe 


combines space-saving economy with savings in time and 


up to 28” load length 
effort to cut your handling costs. 


Dimensionally right—83" high, 33" wide—for easy oper- 
ation in and out of freight cars, motor trucks and crowded 
storage and production areas. Electric lift, tilt and travel. 
Battery capacity for two full days’ operation without re- 
charging. Two safe forward and reverse speeds—with finger- 
touch control. Safety “stop-on-a-dime” braking power. 
Rugged construction for years of service. These are only a 
few of many reasons why the Yale Worksaver deserves a 
place in your material handling system. 


Get complete information— now. See your telephone book 
for nearby Yale representative or send for catalog M-83. 
The Yale & Towne Manufacturing Company, 4527 Tacony 
Street, Philadelphia 24, Pa. 





MATERIAL HANDLING MACHINERY 


CUTS PRODUCTION COSTS...SAVES TIME,,.SAVES EFFORT...PROMOTES SAFETY 


INDUSTRIAL DIAL SCALES + HOISTS—HAND AND ELECTRIC + TRUCKS—HAND LIFT AND ELECTRIC 
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Houston Packing Co. 
(Cintinued from page 18.) 


without properly closing rear doors. 
side doors are provided to facilitate 
ipading and unloading, and refrigera- 
tion is furnished for all trucks. 

While some semi-trailer trucks are 
ysed for large loads and long hauls, at 
the present time the concern is dispens- 
ing with small trucks from its fleet and 
standardizing on bodies with an ap- 
proximate capacity of 12,000 lbs. Com- 
pany officials feel that a truck of this 
size and style, refrigerated with Kold- 
Hold, is a unit of exceptional utility for 
the type of trade and territory served. 
These “standard” truck units, insulated 
with 3 in. of Insulcotton insulation, are 
ysed for both city deliveries and for 
ddivery territory within 100 miles of 
the Houston plant. The average haul 
for large truck units is 300 miles. 

The Houston Packing Co. also ships 
a considerable volume of product by 
rail and maintains an efficient system of 
railway car icing to insure proper prod- 
uct protection in transit. Installed next 
to the rail siding flanking the main 
plant building is a Pak-Ice Unit, 
mounted atop a steel ice storage tank, 
with a capacity of 30,000 lbs. of ice. 
The storage tank is equipped with a 
self-unloader, also connected to an ad- 
jacent salt bin, to mix ice and salt as 
they are loaded into a 500-lb. traveling 
ice bucket which serves ice to five cars 
on the siding. Continuous switching is 
employed, with ice bunkers being 
charged at the same time cars are be- 
ing loaded. Two men can handle with 
ease the car icing operation previously 
requiring six men icing cars with block 
ice. The refrigerated loading dock ac- 
commodates five cars at a time and a 
temperature of 34 degs. is maintained 
for all fresh meat loading. 


Livestock Producer Bulletins 


Useful and informative booklets, 
pamphlets and other material are sent 
at regular intervals to livestock produc- 
ers in the areas from which the con- 
cern draws livestock. These mailing 
pieces usually contain pertinent, prac- 
tical comments by the company’s gen- 
eral manager, G. L. Childress, together 
with other specific information of value 
to livestock producers. The entire con- 
tent of each piece is devoted to one or 
more subjects of particularly timely in- 
terest to producers. 

Mailings to livestock producers make 
no obvious effort to encourage direct re- 
sponse from them in the form of com- 
ments or shipments, but confine their 
contents to data that will help producers 
do a better job of producing livestock in 
larger quantities, with greater yields, 
at lower cost. The concern feels that, 
if it assists producers in accomplishing 
these results, a larger supply of raw 
material will be created for the com- 
pany and a more prosperous community 
will result in the trading area served 
by the Houston Packing Co. 

General manager Childress feels that 
his organization can prosper best if it 
maintains a harmonious and interested 





A REPLY TO EDITOR'S 
NOTE ON TALLOW 
BLEACHING ARTICLE 


Editor The National Provisioner: 


We should like to comment on the 
note appended to the article on page 
18 in the July 31 issue of The Na- 
tional Provisioner entitled “Bleaching 
with Chlorine Dioxide at the Point of 
Production.” The title under which 
the article was published may be 
somewhat misleading. As the article 
stated, bleaching with chlorine dioxide 
is a process which warrants the care- 
ful examination both of renderers and 
of soap manufacturers who prefer to 
do their own bleaching. The advan- 
tages of chlorine dioxide bleaching, 
as indicated by the article, are sim- 
plicity of plant operation, greater 
yield of light-color tallow per ton of 
raw stock and low cost of processing. 
These advantages are available to both 
renderers and soap makers. 

The soap maker quoted in the note 
expressed the fear that bleaching 
which is carried out by the packer or 
renderer is likely to do more harm 
than good, because difficulties may 
arise in the final bleaching process 
subsequently carried out by the soap 
maker for high grade soaps. This may 
be true when careless bleaching 
methods are used. However, as the 
article showed in the tables given, 
chlorine dioxide bleaching is safe be- 
cause it exerts a selective action on 
the color bodies without causing de- 
gradation of the tallow hydrocarbons, 
thus avoiding the danger of color 
reversion or rancidity. The fact that 
subsequent bleaching can be carried 
out successfully can be seen from the 
following example: 

Tallow bleached from F.A.C. 11 to 
F.A.C. 5 with chlorine dioxide by one 
renderer is further bleached with an 
adsorbent by the soap maker to a 
color lighter than F.A.C. 1 and a 
Lovibond color of 0.5 Red. A year’s 
experience indicates that soap made 
from this tallow is color stable. The 
quantity of adsorbent used is much 
less after the chlorine dioxide treat- 
ment than was required when the 
complete bleach was obtained with the 
adsorbent and the yield of tallow is, 
therefore, correspondingly higher. 

The use of chemical bleaching rep- 
resents an innovation which will 
naturally be subjected to testing and 
careful evaluation before it is finally 
accepted. Present evidence indicates 
that this development may offer the 
soap industry a better method of 
bleaching. Where and under what cir- 
cumstances it is used are decisions to 
be made by the industry. 


Sincerely yours, 
Eric Woodward 
Mathieson Chemical Corporation 











group of executives and workers to 
carry out the plant’s activities, if good 
relations are maintained with produc- 
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ers, if the plant can claim a consistent 
record of quality and efficiency, and if 
the company properly and faithfully 
serves its customers to the best of its 
ability. The growth of the company is a 
strong testimonial to the wisdom of 
these beliefs. 


STUDY NEW CATTLE DISEASE 


A baffling cattle malady known as “X 
disease” or “double X disease,” is being 
studied by state and federal scientists, 
according to an announcement by the 
U.S. Department of Agriculture. Some 
veterinary pathologists have called the 
disease hyperkeratosis, owing to a 
marked thickening of the skin. Reports 
received by the Department’s Bureau of 
Animal Industry show that the disease 
has caused serious loss in at least 26 
states, thus posing a considerable threat 
to efficient production of meat and other 
animal products. Plans by the Bureau 
include a field survey of the disease to 
obtain possible leads for formulating a 
cure. Present indications are that the 
disease is not an infection but may 
result from substances in forage or in 
the soil. Thus far, efforts to transmit 
the disease have been unsuccessful, as 
have numerous drug treatments. The 
survey, to begin in several weeks, will 
include several southeastern states. 


CONSIDER FREIGHT HIKE ON 
QUICK-CURE SMOKED MEATS 


Substantial increases in motor freight 
rates on quick-cured or flavor-smoked 
fresh meats and on smoked meats 
requiring refrigeration are being con- 
sidered by the Middle Atlantic States 
Motor Carrier Conference, which in- 
cludes carriers serving New York, New 
Jersey, Pennsylvania, Delaware, Mary- 
land and Virginia. The proposed in- 
crease would apply on both truckload 
and less than truckload shipments. 


JUNE USDA DELIVERIES 


Deliveries during June of food and 
agricultural products purchased by the 
U.S. Department of Agriculture in- 
cluded 3,201,210 lbs. of canned meats 
to the Department of the Army; 4,404,- 
720 lbs. of canned meats under the 
Foreign Assistance Act; 129,900 lbs. of 
canned meats to cash-paying foreign 
governments; 118,435 lbs. of lard and 
other animal fats under the U.S. for- 
eign aid program, and 551,040 lbs. of 
inedible tallow under the U.S. foreign 
relief program. 


HANDLING-PACKAGING 
COURSE 


Covering every aspect of modern ma- 
terials handling and packaging, the 
short course in that subject to be given 
at the Sherman hotel, Chicago, Oct. 4 
to 7 under the sponsorship of the Uni- 
versity of Illinois and the Industrial 
Packaging Engineers Association of 
America will feature a dozen talks of 
vital concern to the food industry. 
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Pfaelzer Helps Purveyors 
Keep Meat Costs in Line 


After explaining current meat price 
levels, Pfaelzer Bros. Inc. of Chicago, 
in a broadside mailed to its food pur- 
veyor customers, has suggested a defi- 
nite 12-point program for keeping their 
meat costs in line. Pointing out that 
there is no single answer to the prob- 
lem of controlling food costs, the broad- 
side suggests that 12 steps be taken 
with good results: 

Food purveyors should know their 
costs by learning the number of serv- 
ings obtained from each cut bought; 
control portions by determining the 
number of ounces of meat which can be 





served profitably; cook the meat prop- 
erly according to the kind and cut, and 
maintain a minimum inventory to avoid 
excessive shrinkage. 


Menus should be planned to avoid 
items that are scarce in favor of those 
which are more plentiful. Menu tabs, 
placards, etc., will aid in merchandising 
longer profit entrees. The serving of 
fewer items will help eliminate waste, 
extra work and heavier inventories. 

Waste can also be checked by care- 
fully weighing all incoming shipments 
and buying only on specification after 
determining the quality, weight average 
and cut best suited to the restaurant’s 
operations. The final points covered are 
the need for keeping leftovers at a min- 
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Tons of Protection for Packers 


in stock — quick shipment 


From killing room to packing depart- 
ment gleaming Allegheny stainless safe- 
guards meat quality. That’s why we 
say “tons of protection for packers in 
stock.” Each of 13 Ryerson plants has 
a wide range of types, shapes, sizes and 
finishes ready for quick shipment. 

And Ryerson stainless service offers 
many other advantages. A staff of 
stainless specialists can advise you on 
the best steel for your particular applica- 
tion. The Ryerson 13—plant network 
means shorter shipping distances, and 
we're just as pleased to ship a single 
piece as a truckload. 


Joseph T. Ryerson & Son, Inc., Plants at: New York, Boston, Philadelphia, Detroit, Cincinnati, 


It all adds up to just about the last 
word in fast, convenient service. Se 
step up the performance of your equip- 
ment and protect the quality of your 
product with Allegheny stainless from 
Ryerson stocks. Helpful booklet, “Al- 
legheny Metal in the Meat Industry,” 
sent on request. 





Other Products 


Bars Structurals Tubing 
hot & cold rolled Pilates Floor Plate 
alloy steel Sheets Reinforcing, etc. 











Cleveland, Pittsburgh, Buffalo, Chicago, Milwaukee, St. Louis, Los Angeles, San Francisco 
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imum by under-buying and, most im. 
portant, buying only after evaluating 
all factors entering into costs. Prices gp 
not determine profits, the broadside 
states, but portion costs do. 

In conjunction with its article the 
firm is offering free booklets covering 
each of the above points in detail, 


Meat Self-Service Rated 
High by St. Paul Dealer 


Customer convenience and effective 
meat merchandising of the self-service 
meat department in its newest super- 
market are rated high by Klein Super 
Markets of St. Paul, Minn., in the 
firm’s initial evaluation of this method 
of selling meat. The self-service meat 
department, consisting of five 11-foot 
open double duty cases, was an experi- 
ment with Klein’s. 

“We’re convinced it’s a must in all 
our stores now,” declared Harry Klein, 
secretary of the corporation that now 
has nine super markets in the city and 
is making plans for a tenth. “It’s no 
longer an experiment with us. Our cus- 
tomers are so satisfied with it and our 
meat department has been able to op- 
erate so much more efficiently, we 
wouldn’t be without it.” 

The prepackaged meats wrapped in 
clear-view cellophane, plainly marked 
as to weight, price per pound, price of 
the entire package, and labeled as to 
cut, make for rapid selection of ex- 
actly the meat the shopper wants, 
Klein’s have discovered. 


PUBLICATION ON GLUTAMATE 


The most complete data ever avail- 
able on monosodium glutamate is con- 
tained in the printed proceedings of a 
symposium on the flavor and accept- 
ability of this seasoning which was held 


| in March under the joint sponsorship of 
| the Quartermaster Food and Container 


Institute for the Armed Forces and As- 
sociates Food and Container Institute. 

An amino salt, glutamate has a 
unique ability to enhance and retain the 
natural flavors of many foods. It is ef- 
fective 


with meats, seafood, soups, 
chowders, gravies and most cooked veg- 
etables. Glutamate is used in many 


processed foods, including canned, de- 
hydrated and frozen items alike. Mak- 
ers of canned and dehydrated soups 
have long utilized it to enhance the fla- 
vor of their products. Monosodium 
glutamate is the neutral salt of glut- 
amic acid. It is manufactured as a pure 
crystalline product that resembles table 
salt in appearance. 

The new publication on glutamate 
may be obtained free upon request from 
the Secretary, Associates Food and Con- 


tainer Institute, 1849 W. Pershing rd., | 


Chicago 9. Persons wishing copies are 
requested to give their business or pro- 


| fessional address, plus their title. Title 


RYERSON for Allegheny Stainless | 


of the publication is: “Proceedings of 4 
Symposium on the Flavor and Accept- 
ability of Monosodium Glutamate.” 
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timetable for Lard and 
Tallow Exporting Permit 
Applications Announced | 


Dates when applications may be filed 
for licenses to export lard and inedible 
tallow during the fourth quarter of 
1948 were released this week by the 
Department of Commerce through its 
Office of International Trade. The filing 
eriod for lard, including neutral lard, 
for Cuba and Venezuela is August 20 
to September 20; for other Central and 
South American countries is September 
97 to October 5, and for other areas is 
Qctober 1 to October 15. The filing 
period for inedible tallow for all coun- 
tries is September 20 to October 5. 

Under the timetable procedure all 
applications for licenses to export fats 
and oils and certain other commodities 
within a specified quarter must be sub- 
mitted to OIT before specific closing 
dates. 

This procedure, used only for com- 
modities under quotas which are heavily 
over-subscribed, is designed to insure 
fair treatment and more rapid action 
for all applicants whose applications 
are thus brought together for considera- 
tion at the same time before any part 
of the quarterly quota has been licensed 
for export. 

Applications for fourth-quarter li- 
censes to export fats and oils, including 
requests for changes in applications, 
must be received by OIT during the 
fling periods specified by countries in 
the timetable. Applications which fail 
to arrive before the closing dates will 
not be considered for the fourth quarter 
except when unforeseen developments 
affect the licensing of particular coun- 
try quotas. 

The fourth-quarter quotas for fats 
and oils will be announced about Sep- 
tember 15. 


FATS AND OILS ALLOCATIONS 


Emergency export allocations, ex- 
changes and changes in previous alloca- 
tions, approved by the USDA during 
the week ended August 13, included 
318,000 Ibs. of edible tallow allocated 
to the Philippines in exchange for 
copra, commercial procurement; 440,- 
000 lbs. of edible tallow allocated to 
Siam to meet established needs, com- 
mercial procurement, and a change in 
July-September allocations to Trieste, 
commercial procurement, to a govern- 
ment procurement basis on 250,000 lbs. 
of lard (Army) and 220,000 Ibs. of 
inedible tallow (PMA). 


MEXICAN CANNED MEAT 


The U.S. Department of Agriculture 
recently announced the purchase of 
10,000,000 lbs. of canned meat and 
stavy in 20-0z. cans from the Mexican 
firm of Products De Cannanea of Can- 
nanea, Sonora, Mexico, at the price of 
28c per pound, f.o.b. cars, seller’s plant. 


Model L51A_ (‘‘Junior’’) 
Vorator lard unit. 5/2” 
wide. 6’2” long. Chills and 
plasticizes 3000 lbs. per 


hour. Other Vorator lard 
units with capacities up to 
10,000 Ibs. per hour. 





“brought more actual profits 
than any other equipment” 


ey a VoraTor user do the talk- 
ing. We quote Mr. D. A. Scott 
of Brown & Scott Packing Co., 
Wilmington, Del.: 

“As you know, I was formerly 
associated with another meat packer. 
We purchased a Junior VOTATOR 
lard processing unit in 1943 and, 
in my opinion, it brought the com 
pany more actual profits than any 
other piece of equipment. As a matter 
of fact, we were able to raise the 
selling price of our lard as compared 
to lard made with other equipment. 

“We are now building our own 
meat packing plant and are pleased 
to include VoTaToR lard processing 
apparatus as part of our original 
equipment.” 

Continuous, closed lard process- 
ing with VoTATOR apparatus puts 
money on the profit side of the 
ledger for packers large, medium, 


and small. Write for data about the 
wide range of capacities available 
in standard VoraTor lard units. 

Investigate VorTaTor’s all-out 
engineering service in regard to 
stream-lining all processing op- 
erations. 





LARD PROCESSING APPARATUS 


VorTaTor is a trade mark (Reg. U. S. Pat. Off.) apply- 


ing only to products of the Girdler Corporation. 


THE GIRDLER CORPORATION, VOTATOR DIVISION, LOUISVILLE 1, KY. 


150 Broadway, New York City7 © 
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Twenty-two Marietta Bidg., Atlanta, Ga, 
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i Sausages in _ Casings = 


Wilson’s fine natural casings are tested under pressure and 

































































carefully graded to protect your sausages and keep them fresh- 
er looking longer. That’s why sausages packed in Wilson’s 
natural casings SELL ON SIGHT. 


GENERAL OFFICES CHICAGO 9, ILL; 








In every way sausage is 627 in 
WILSON’S NATURAL CASINGS 
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1p ane down tho MEAT TRAIL 





Personalities and Events 


of the Week 


@ The Kay Packing Co., Houston, Tex., 
will move into new quarters at Com- 
merce and Milam sts, in about two 
months, when a remodeling program on 
the old Finnegan Hide Co. building 
which Kay purchased has been com- 
pleted. An official of the company said 
that the firm plans to spend approxi- 
mately $50,000 modernizing the build- 
ing. 

@ Philip V. Cardon has been named to 
head the Agricultural Research Admin- 
istration. Dr. Cardon, who was the re- 
cipient of the distinguished service 
award of the Department of Agricul- 
ture on May 17, 1948, and cited for “out- 
standing service and exceptional lead- 
ership in the advancement of agricul- 
tural science,” fills the position being 
vacated by Dr. W. V. Lambert, who has 
resigned to become dean of the Ne- 
braska College of Agriculture and di- 
rector of the Nebraska Agricultural 
Experiment Station. Dr. Cardon’s ap- 
pointment became effective August 18. 
Dr. Byron T. Shaw has been appointed 
deputy administrator of the Research 
Administration. 

® Russell Rogers has been named chem- 
ist-in-charge of the newly created Chi- 
cago plant laboratory division of Swift 
& Company. He was transferred from 
a similar position at the Swift refinery 











in Newark, N. J. He started with the 
frm at Moultrie, Ga., and was at the 
Chicago plant from 1936 to 1940, when 
he was transferred to Newark. 

®@ The Dearborn Packing Co., Chicago 
otel supply house, is now handling 
‘ingan & Co. products in the Chicago 
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Retail Meat Dealers Honor 


AMI, NLSMB; Name Officers 


Framed testimonials of appreciation 
in recognition of their efforts and ac- 
complishments on behalf of the meat 
industry were awarded to the American 
Meat Institute and to the National Live 
Stock and Meat Board by the officers 
and members of the National Associa- 
tion of Retail Meat Dealers, at its an- 
nual convention in Chicago recently. A 
similar award was made individually to 
John C. Milton, manager of the Insti- 
tute sales-service division. 

National officers of NARMD for the 
year 1948-49 were elected at the recent 
convention: President, James Elliott, 
Minneapolis; secretary-treasurer, 
George R. Dressler, Chicago; first vice 
president, Charles Bauer, Cincinnati; 
second vice president, Martin Hansen, 
Omaha; third vice president, Michael 
Ries, St. Louis, and fourth vice presi- 
dent, Albert Glynn, Detroit. Walter 
Pauli, Chicago, retired as chairman of 
the board of directors after many years 
in this position, because of doctor’s or- 
ders. Val Ness, Minneapolis, was elected 
to succeed him. Other directors are: 
Alex Bell, Detroit; George Nepil, Ber- 
wyn, Ill.; Al Wendel, New York city; 
Emmet Kleinke, Salem, Ore.; Edward 
Reese, Philadelphia; Nicholas Johnson, 
Milwaukee, and Adam Guth, Cleveland. 





Amberg, Former Head of 
Durr Packing Co., Dies 


Herman A. Amberg, former president 
of the C. A. Durr Packing Co., Utica, 
N. Y., died August 7 in his summer 
home, Deerhead Lodge, Gray, N. Y. He 
had been in ill health for some time. 

Mr. Amberg was born in Ahl, Ger- 
many and came to America in 1881. His 
first job was in New York city with a 
firm of meat canners. He held many 
jobs in the meat packing industry and 
advanced to general manager of the 
H. L. Handy Co. He joined the Durr 
Packing Co. in 1919 as superintendent, 
later becoming president of the firm. 
During his years as superintendent and 
president he saw the business grow 
from one with annual sales of less than 
$500,000 to several million dollars. 

In addition to his business activities 
Mr. Amberg was active in the Elks, the 
Utica Chamber of Commerce and the 
Rotary Club, of which he had served as 
district governor. After his retirement 
he and Mrs. Amberg traveled extensive- 
ly. In 1940 he moved to Albany, where 
he was for five years the associated 
superintendent of the Tobin Packing Co. 
before he retired the second time. He is 
survived by his widow, two daughters, 
one son, one brother, two sisters and 
seven grandchildren and ten great 
grandchildren. 





area, under the direction of D. Brand- 
enburg, head of the provision depart- 
ment. Russell A. Izatt is president of 
the Dearborn Packing Co. 
@ A. G. Brandmeyer has succeeded the 
late Allen F. Eatherton as president of 
the American Meat Co., Kansas City 
and Los Angeles. Several other ap- 
pointments were announced recently by 
SHOW HORSES 
IN NEW DEBUT 


The famed Wilson & 
Co. six horse hitch of 
Clydesdales has been 
reproduced in an eight- 
color tri-dimension win- 
dow display for dealers, 
who also receive a guide 
telling how it can be 
easily set up and used 
in store windows with 
food products around 
it or on counters or for 
wall hanging. First as- 
sembled and exhibited 
in 1917, Wilson’s hitch 
has a record unequalled 
in the draft horse com- 
petition at the Interna- 
tional. More than $15,- 
000,000 in bond sales 
were credited to its per- 
sonal appearances. 











Brandmeyer. Jerome Murphy has been 
appointed comptroller in charge of all 
accounting and fiscal work. Mel Grimes 
has been appointed plant manager in 
charge of production and sales. Grimes 
has had more than 15 years experience 
in the meat industry, largely in the 
Kansas City area. 

® Louis C. Hageman, vice president, 
Luer Packing Co., Los Angeles, has 
been elected a vice president of the 
Los Angeles Control of the Controllers 
Institute of America. The Institute also 
announced that at recent annual meet- 
ings of their respective local controls, 
the following meat industry executives 
were elected directors: R. D. Gower, 
comptroller, Geo. A. Hormel & Co., Aus- 
tin, Minn.; Paul H. Mott, comptroller, 
Cudahy Packing Co., Chicago and Rob- 
ert N. Peck, treasurer, Tobin Packing 
Co., Rochester, N. Y. 

@ The Krey Packing Co. has withdrawn 
temporarily its application for a city 
permit to construct a stockyard in north 
St. Louis. The proposed plan brought 
protests from many residents of the 
neighborhood although it was approved 
by some organizations. 

@ J. H. Petersen has returned to the 
Keystone Brokerage Co. at Chicago 
after an absence of four months, it was 
announced this week. During the war 
Petersen served with the Quartermas- 
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ter Corps as a marketing specialist. in 
July 1946 he opened the Chicago office 
for the company, remaining until April 
1948 when he took a temporary leave. 
Keystone has offices in Boston, Philadel- 
phia and Chicago. 

@ Dr. Morton M. Rayman has been ap- 
pointed chief of the microbiological 
branch of the food research division, 
Quartermaster Food and Container In- 
stitute for the Armed Forces, Chicago, 
it was announced this week by Dr. 
Harry L. Fevold, chief of the food re- 
search division of the Institute. Dr. 
Rayman will direct research on the 
processing and storage of foods for the 
use of the armed forces. 


@ The St. Paul Union Stockyards Co. 
plans to replace the portion of its stock- 
yards destroyed by fire on May 31, A. L. 
Olson, president, announced recently. 
Additional pens, modernization and re- 
arrangement will greatly expand the ca- 
pacity for sorting incoming loads and 
will provide speedier handling, Olson 
said. 

®@ Dr. Howard M. Newton, 66, inspector 
in charge of the U. S. Bureau of Animal 
Industry in West Virginia, died recently 
of heart attack. He had served as in- 
spector at Omaha, Washington, D. C., 
Hamilton, O., and Terre Haute, Ind., 
from 1905 to 1913, when he was as- 
signed to the hog cholera education and 
control project at Crawfordsville, Ind. 
During the next 11 years he was affili- 
ated with livestock health projects, un- 
til 1924, when he went to California on 
special duty in disease control. 

® Borlee Packing Co., Inc., has taken 
over the plant but not the business of 
the Hygrade Packing Co. at Utica, N. Y. 
The Borlee firm specializes in the pro- 
duction of frankfurters, bologna and 
meat loaves. Officers are: President, 
Irving Steinberg; treasurer and secre- 
tary, J. R. Bogdonoff, and general man- 
ager, Walter Snyder. 

® The Antlers (Okla.) Livestock Com- 
mission Co. has been purchased by 
Francis Simpson, former owner of the 
Southwestern Oklahoma Livestock Com- 
mission Co. at McAlester. 

® Roger Bonaguro, formerly with J. S. 
Hoffman Co., New York, and Patrick 
Russo, former employe of Imperial Mar- 
kets, are now associated under the name 
Roger Bonaguro, Inc., with offices at 315 
Greenwich st., New York. They repre- 
sent several large cheese manufactur- 
ers and are expanding their activities to 
include canned meats, provisions and 
other meat and food products. 

® George Wesley Culler has been elect- 
ed president and general manager of 
the Thrift Packing Co., Dallas. For 
many years Culler has been in the ac- 
counting business there. Other officers 
of the Thrift Packing Co. elected re- 
cently are: Chairman of the board, 
B. H. Johnson; first vice president, J. 
William Ball; vice president, W. H. 
Fuqua; secretary-treasurer, W. E. 
Wood; general sales manager, Stanley 
M. Bratton, and assistant general mana- 
ger, Russell H. York. 


@ R. R. Arne of Prentzel & Arne, pack- 
inghouse products brokers of New York, 
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PLAYS BALL 
WITH His TWO 
SONS AGE |4 
AND 16- HE |S 


A COLLEGE 
GRADUATE 


Aleorwge a 
ABRAHAM 


PRESIDENT 


OF ABRAHAM BROS.PKG.CO, 
MEMPHIS TENN. 











ELL, if you want to start right 

at the beginning,” says George 
G. Abraham, “you could say I joined 
the company in 1925. However, it actu- 
ally goes back much farther than that. 
My dad foundcd the firm of Abraham 
Bros. Packing Co. and ever since I was 
old enough to know what the word meat 
was, I always wanted to take my place 
in the industry.” 

Take it he has. With 23 years’ experi- 
ence with his company behind him, he 
has ‘now been functioning for some time 
as its president and is considered a top 
man in the field. Educated at the Uni- 
versity of Chicago, Abraham went on 
from there to take a law degree at the 
University of Memphis law school. 
Starting as a collector for Abraham 
company, he quickly progressed through 
jobs as salesman and sales supervisor 
and went on to executive leadership. 

As if being president of a large firm 
were not enough, Abraham is an impor- 
tant figure in Memphis civic affairs, 
including the Rotary Club and many 
others. During the war he served on the 


War Meat Board and spent much of 
his time representing the meat industry 
in various activities. At present he is 
a director of the American Meat Insti- 
tute and a member of the agricultural 
committee of that organization. 
When does he get time for all this’ 
“Never thought about the time ele 
ment,” he replied, “I just go ahead and 
do the job.” Such an answer is a good 
key to Abraham. His attitude toward 
his work is well mirrored in the success 
of the company. The firm today has one 
of the largest of the midsouth’s pack- 
ing plants. Under Abraham’s direction] 
the plant was entirely rebuilt and for- 
mally opened late last winter. Laid out 
on a one-floor plan, the plant has been 
called one of the “most modern” in the 
country. It’s safe to bet, however, that 
George Abraham won’t stop moderniz- 
ing and expanding with this newest 
unit. As one of the company’s work 
men commented: ; 
“Finest plant ever, ’n we got the guy 
to make it go. Knows his stuff, George 


Abraham does! Ever met him?” 








is spending a vacation with his family 
at Windham, N. Y. He and his associ- 
ate, George Prentzel, jr., will attend the 
American Meat Institute convention 
next month. 

@® This week the National Meat and 
Food Institute of Miami, Fla., inaugu- 
rated classes on all phases of the meat 
and food industry. Staffed by well 
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known experts in the field the purpose 
of the classes is to give a thorough and 
practical course to those who wish to 
enter the industry. 
@ Harry L. Sparks, well known live} 
stock order buyer with headquarters # 
National Stock Yards, IIl., and his wife 
spent the past week in Louisville, Ky. 
visiting with his mother. 
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Rowe REF RERSATIOR KNORR 85 


WORLD OVER 





HOWE-TO HAVE TROUBLE FREE REFRIGERATION! 


“J’yve never seen any machine that operated so 
trouble-free.”” Here’s proof... from a user...of an 
important advantage Howe Refrigeration 
Equipment offers. Trouble-free operation cuts risk 
of food spoilage. Saves money...time. Let Howe’s 
36 years of specialization solve your refrigeration 
problems with equipment dasically right. Howe 
machines give less trouble... keep running longer. 
They’re designed to do that. Inquiries invited. 


Ammonia compressors 2 to 150 tons; self-contained automatic 
ammonia units; methyl and Freon condensing units; shell and 
tube condensers; brine and water coolers; unit coolers; fin coils; 
locker freezing units; air conditioning (cooling) equipment. 


Howe-Conditionaire Rapid Freeze Cooler — Designed 

for low temperature jobs...continuous heavy duty 
loads. Cork insulated housings assure defrosting 
without room temperature rise. Use Howe- 
Conditionaires for efficiency... permanency...safety. 





Rapid Freeze Cooler 


H OW EB ice mMacuine co. 


Distributors in all Principal Cities 


2823 Montrose Ave., Chicago 18, Illinois 


BUILDERS OF REFRIGERATION EQUIPMENT EXCLUSIVELY SINCE 











While this table is primarily designed for inspection of hog viscera, 
in the smaller plant, it can serve also as a general utility table for 
the inspection and washing of offal. Regularly supplied with extra 


pan. Pans are perforated. 


This table is made in our own St. Louis plant. Stand is welded pipe 
leg construction with adjustable feet. Pans have handles, are 
smooth welded at the corners and have a durable lapped edge. 
The table and pans are regularly furnished hot-dip galvanized, but 
on special order, pans can be supplied in stainless steel. The drain 


hopper is equipped for 2” pipe connection. 


R. W. TOHTZ & COMPANY 


Makers of R-W Packing Plant Machinery 
4875 EASTON AVENUE © ST. LOUIS, 13, MISSOURI 





@ Stationary Single Pau 
Weg Viscena Tuspection “able 














SPECIFICATIONS 
LENGTH WIDTH HEIGHT PAN SIZE 
302" 242" 31%2" 30"«24"x3" 


WEIGHT 
100 Ibs. 
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YOU CAN AVOID 

EXCESS GRINDER 

PLATE EXPENSE 
By Using 


C.D.TRIUMPH 


PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
expense! 


and resurfacing 





38 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 


(allt Seprnce cmeertenters 


2 _C-D_ < 








TRADE-MARK 


THE SPECIALTY 


MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO18, ILL. 
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Federally Inspected Production of Meat 


Continues Below 


EAT production under federal 
inspection for the week ended 
August 14 totaled 241,000,000 lbs., the 
U.S. yo ncreagrs of Agriculture report- 
ed. A decrease in the cattle slaughter 
was ‘offset by increases in slaughter of 


Output a Year Earlie; 


1947. Production of pork was 86,000,009 
lbs. compared with 86,000,000 in the pre- 
vious week and 106,000,000 in the same 
week last year. Lard production was 
estimated at 22,100,000 lbs., compared 
with 22,500,000 in the preceding week 














ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 
Week ended August 14, 1948—with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod Prod 
1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. lb. mil. Ib 
Aug. 14, 1948 247 123.5 144 18.9 565 86.4 286 12.0 240.8 
Ce 2 ee 260 128.2 134 17.7 549 85.6 287 12.1 243.6 
Aug. 16, 1947 _288 137.0 148 18.8 659 106.2 310 12.9 274.9 
AVERAGE WEIGHT (LBS.) LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Ca He lambs 100 mil 
Live Dressed Live Pelee d Live Dressed Live Dressed lbs lbs 
Aug 7, 1948.......929 500 240 31 273 153 91 42 14.4 22 1 
July 81, 1948.......924 493 241 132 281 156 91 42 14.6 29 5 
Aug. 16, 1947.......910 476 23 127 283 161 91 42 14.0 26.2 
11948 production is based on the estimated number slaughtered for the current week and on aver 
age weights of the preceding week. 
all other species and production held at and 26,200,000 in the corresponding 
the level of the two previous weeks. period of the previous year. 
However, the week’s production was 12 Sheep and lamb slaughter of 286,000 


per cent below the 275,000,000 lbs. re- 
corded for the corresponding week last 
year. 

Cattle slaughter totaled 247,000 head 
—5 per cent below the 260,000 reported 
last week and 14 per cent below the 
288,000 kill of the corresponding week 
last year. Beef production was esti- 
mated at 124,000,000 lbs., compared with 
128,000,000 reported last week and 137,- 
000,000 in the corresponding week a 
year earlier. 

Calf slaughter of 144,000 head, com- 
pared with 134,000 in the previous week 
and 148,000 in the same week last year. 
Output of inspected veal for the three 
weeks under comparison was 18,900,000, 
17,700,000 and 18,800,000 lbs., respec- 
tively. 

Hog slaughter was estimated at 565,- 
000 head—3 per cent above 549,000 re- 
ported last week but 14 per cent below 
659,000 recorded for the same week in 





MEAT PRODUCTION DOWN 


The U.S. Department of Agriculture 
announced this week that commercial 
meat production during May of this 
year was 3 per cent less than April 
and 14 per cent less than in May, 1947. 
Production of all meat from the period 
of January to May was 9 per cent 
smaller than in the same period last 
year. Compared with April, 1948 the 
production in May was: beef, 7 per cent 
less; veal, 6 per cent less; pork, up 4 
per cent; lamb and mutton, down 4 per 
cent; lard, up 11 per cent. 

Compared with May, 1947 beef out- 
put down 22 per cent, veal down 11 per 
cent, lamb and mutton down 28 per cent, 
pork down 3 per cent, lard down 13 per 
cent. Total cattle slaughter in May was 
1,344,000 head or 5 per cent under April 
and 13 per cent smaller than May, 1949. 


head compared with 287,000 in the pre- 
ceding week and 310,000 in the same 
week last year. Production of inspected 
lamb and mutton in the three weeks 
under comparison amounted to 12,000,- 
000, 12,100,000 and 12,900,000 lbs., 
respectively. 





PRECOOKED © DEFATTED © STABILIZED 

e « * 
VioBin 

WHEAT GERM POWDER 


does lots more than just bind 
Sausage and Meat Loaves. 


VIOBIN— 





.. IMPROVES FLAVOR 
... IMPROVES COLOR 


.. IMPROVES TEXTURE 
..RETARDS RANCIDITY 





For further information about 
this ingredient that is more than 
just a binder write to: 


DISTRIBUTORS 
DIRIGO SALES CORPORATION 
99 FRUIT AND PRODUCE EXCHANGE 
BOSTON 9, MASSACHUSETTS 


MANUFACTURED BY 


VIOBIN CORPORATION 
MONTICELLO, ILL!NOIS 
| *U.S. Patent 2,314,282 
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Foot-Mouth Is Confined 
Below Quarantine Line 


ier 


0,000 has yet been detected north of the DELIVERY AND STORAGE 


No case of foot-and-mouth disease HUPUL bh 


2 pre. northern quarantine line, established 
same | more than a year ago across central 
was | Mexico. According to the U.S. Depart- 
vared ment of Agriculture’s lastest report on 
week — developments in the campaign against 
the disease, this situation strongly indi- 
be cates that the current strategy in deal- 
ing with the disease is sound and that 
the campaign to keep the infection 
from invading northern Mexico and the 
United States has been successful. 


al 

: Several times there have been rumors 
Ib of infected spots north of the quaran- 
0.8 tine line. However, on thorough investi- | 
; H gation by the commission’s inspectors, 
D all such rumors have proved to be false. | 
tal There have been occasional small poc- 


1 kets of infection south of the northern 
2 1 quarantine line and fairly close to it. 
2.5 One such pocket in the vicinity of 
Tamazunchale, in the State of San Luis 
Potosi, was cleaned up by the slaughter 
—_——| | of 855 cattle and 410 small animals. 





| LIGHTWEIGH 


ding The southeastern quarantine line | T, RUGGED! steele 
across the Isthmus of Tehuantepec is : ; Ect! is Os ie yet chs any Ts 
6,000 mech shorter than the line across wk ve a. av yen pecity. Con't chip no plating te wear of 


: central Mexico, but the problem of 
futs0s! guarding it has been made difficult by 
Same | continuing opposition on the part of 















— local cattle owners. Eradication opera- For Information Write to: *Additional Pat. Appl. # 
* | tions in an infected pocket in the south- 
eastern area involved the killing and | J+M. GORDON CO., cencea orrices, racrory « suts, 1740 STANDARD AVE., GLENDALE 1, CALIF. 


burial of 3,988 cattle and 889 small Ss DESIGNERS, MANUFACTURERS AND MARKETERS Sees 
animals. Unless new infection is dis- 
covered in this area, there will be no 
further slaughter. The quarantine will 
ZED | be maintained, inspection will be con- 
tinued, and arrangements are being | 
made to vaccinate the susceptible ani- | 
mals remaining in the buffer zone as | 
soon as a supply of vaccine is available. | 
Vaccination as a means of protect- 
ER ing susceptible animals from foot-and- 








CreatorSecess 


* 


Manufacturers of fine sea- 






mouth disease in Mexico is going for- 
ward on a scale governed largely by 
ind supplies of available vaccine. Most of | 
in the animals vaccinated thus far have 
yes. been in or near the northern buffer 
zone. The vaccine used has come from 
Argentina and Europe, but the joint 
commission is now preparing to pro- 
duce foot-and-mouth disease vaccine in 
Mexico in substantial quantities. 


sonings and specialties for 


the Meat Packing Industry. 





612-614 West Lake Street 
CHICAGO 46, ILLINOIS 

















Your Quality Products LAKEWOOD has combined choice materials with experience- 
Deserve the Finest in | backed “know-how” manufacturing methods to produce a 
full line of superior, longer wearing stockinettes, shroud 


"I STOC Ki i ETT E 4 cloths, bags, tubing, etc. Let us know of your particular 


needs and we will supply you promptly. May we be of 


ON and SHROUDS service to you? 


GE 


out 





Gvolty meats deserve he yee | LAKEWOOD Textile Products Co. 


them the protection they need 620 BROADWAY AVENUE . CLEVELAND 15, OHIO 
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ADVANCE OVENS and DIP TANKS 


are engineered to do the job by baking experts! 














Every ADVANCE OVEN is equipped with automatic 
controls . . . electric ignition and safety gas pilots ... 













































rust-proof, easy-to-clean interiors . . . porcelain or 
‘polished stainless steel exteriors . . . stabilized shelves 
. removable drip pans . . . and oil-sealed driving 
units if required. Greater yield, higher quality and 1 
new economies are yours when you install ADVANCE 
Equipment. All ADVANCE-baked loaves boast a dis- food | 
tinctive sales-appeal and delicious flavor that boosts oN 
MCULO 
profits. Divisi 
: bers 
Locke 
in Ja 
of po 
ADVANCE DIP TANKS are economical to use . . . simple to said 
operate ... easy to clean and keep clean... and designed tion 
especially for meat loaf production! Automatic heat control the e! 
prevents smoking of shortening, gives loaves a perfect color Rec 
and a uniform, attractive crust. Get the complete ADVANCE Minn 
story today and learn how to give your loaves better color, wrap) 
controlled uniformity and a finer finish. Write! pount 
| | cheap 
rials- 
ADVANCE oven company urge 
of w 
P . . tome} 
700 South [8th Street © St. Louis 3, Missouri aa 
with 
price 
ously 
tome} 
tiona 










When FIRST QUALITY is 
called for...don’t say spice 
say “FIRST SPICE” 


Now you can avoid unnecessary trouble and 


WHY DIDN'T YOU USE of hi 


"FIRST SPICE-.. As we y 
TOLD YOU TO??? 








argument by using FIRST SPICE, finest nat- 
ural spice blends, seasonings, and binders. 
All our spices are safeguarded by the famous 
Electronic Pasteuray treatment. For finer flav- 


or, finer quality, and increased sales appeal, 





use only exclusive FIRST SPICE products. 


for the BEST in 
WO rth 4- seasoning . . . 


Spice-ify 











19 VESTRY STREET NEW YORK 13,N. Y. 


Large or small, we serve them all ! ! 
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FROZEN MEAS sence Gece Harts 


——— 





Use Quality Wrapping Materials for 
Frozen Foods, Technologist Advises 


T LEAST 50 per cent of successful 
production of high quality frozen 
food lies in the use of suitable wrapping 
materials and proper application, D. C. 
McCoy, food technologist of Frigidaire 
Division of General Motors, told mem- 
bers of the Mississippi Frozen Food 
Locker association at a recent meeting 
in Jackson. Warning against the use 
of poor quality wrapping materials, he 
said widespread customer dissatisfac- 
tion will eventually hinder progress in 
the entire frozen food field. 


Recent studies at the University of 
Minnesota indicate that high quality 
wrappers, while more expensive per 
pound in initial cost, actually are as 
cheap or cheaper than low-grade mate- 
rials—per pound of meat wrapped. He 
urged members to approach the question 
of wrapping materials from the cus- 
tomer viewpoint. “Assume that it does 
cost le more to wrap a $3 or $4 roast 
with better grade material. With the 
price of meat where it is today, I seri- 
ously question whether any of your cus- 
tomers will argue about this 1c addi- 
tional cost if he can preserve the quality 
of his meat and take home a more pal- 


atable and edible product.” He added 
that, in many cases, meat wrapped in 
sub-standard materials is not palatable. 
McCoy pointed out that the first es- 
sential of a good frozen food wrapping 
material is that it must be an excellent 
moisture vapor barrier. For meats the 
wrapper should also be non-toxic, odor- 
less, easy to apply and easy to mark for 
identification. If such materials are to 
be used for bags and packages for 
fruits and vegetables, they should be 
easily heat-sealed or otherwise sealed 
against moisture vapor loss or air infil- 
tration. Such materials should be water- 
proof, stain-proof and _ grease-proof 
along with having sufficient structural 
strength to withstand handling and low 
temperatures. If aplied to meat, wrap- 
ping material should strip clean from 
the surface without leaving flakes. 
“Even if the material is a good mois- 
ture vapor barrier,” he said, “proper 
application is necessary to protect the 
product against dehydration. The wrap- 
ping material must be pressed tightly 
against the surface of the meat. Where 
the wrapper is not in contact with the 
meat, a slight surface dehydration is 





Sinica 





PRE-PACKAGED CUT MEATERIA IN GRAND UNION STORE 


Pre-cut packaged meats are arranged in open refrigerated cases according to cook- 

ing method (stew, roast, broiler, etc.) in Meateria in new Grand Union Super 

Market at Glen Rock, N. J. The chain now has 16 such self-service meat depart- 

ments in operation and has found that sales have increased 45 to 50 per cent over 

former butcher-staffed units. The different cuts, which come in a variety of weights 

and portions, are labeled with the weight, price per pound and total cost. They 
are packaged in heat-sealed transparent wrap. Photo by Look Magazine. 





AND 
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likely to result. It has also been noted in 
our experiments that if the wrapper does 
not adhere to the meat surface, a slight 
amount of moisture from the meat will 
collect as a light frost between the sur- 
face and the wrapper. When the frost 
is brushed away, the meat has a dehy- 
drated appearance. If the material is 
not a good moisture vapor barrier, the 
longer the meat is in storage—the deep- 
er the dehydration extends.” 

The food technologist advocated the 
use of the “drug store” wrap rather 
than the “butcher” wrap. “Tests have 
shown,” he pointed out, “that meat 
packaged with the ‘butcher wrap’ dehy- 
drated faster than similar cuts pack- 
aged with the ‘drug store’ wrap. The 
latter method can allow moisture vapor 
to pass through the folds of the paper. 
The ‘drug store’ wrap consists of an in- 
terlocking fold on both ends of the pack- 
age with excess air forced out before 
completing the wrapping operation.” 
Application of the stockinette overwrap 
was stressed—especially with plastic or 
plastic-coated materials. Mr. McCoy 
also urged that individual cuts of meat 
be separated with wrapping material 
prior to packaging and freezing; other- 
wise the housewife will find it difficult 
to remove the proper allotment of meat 
for her cooking requirements. 

Packaging poultry for freezing has 
always been a problem because of the 
irregular shape of the product. First, 
it has been difficult to apply the mate- 
rials so that they will cling to the poul- 
try surface and reduce surface dehydra- 
tion. Second, large quantities of air 
have remained in the package, and has- 
tened development of rancidity. Wrap- 
pers now available, and new methods of 
application for use with them, mate- 
rially improve this situation, McCoy 
said. 

McCoy also told lockermen that vast 
savings of up to 35 per cent in storage 
space can be realized by operators who 
bone beef prior to packaging, freezing 
and storage. Recent studies by Dr. L. J. 
Bratzler at Michigan State college indi- 
cate that removal of the bones from 
meat prior to freezing and cooking does 
not impair the flavor. In addition, there 
is apt to be less damage to packages 
caused by punctures, occurring while 
boned meat is in frozen storage. 


FLASHES ON SUPPLIERS 
MARLO COIL CO.: George E. Roepke 


has been appointed sales representative 
of the Houston office of the St. Louis, 
Missouri, firm. Roepke studied chemical 
engineering at Washington University 
and at the University of Missouri. He is 
a member of the A.S.R.E. and the En- 
gineer’s Club of St. Louis. 
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VERTICAL BOOSTER COMPRESSOR 


Puildice RECOMMENDS WORTHINGTON | 


| 


FOR OPERATING “SHARP” FREEZER. 


Tobin Packing Plant engineers praise 
the terrific capacity of Worthington 
6HA6 Vertical Booster compressor 
shown in this photograph in opera- 
tion at Fort Dodge plant in con- 
junction with Buildice Blast Freezer 
equipment. 


If you want a booster compressor 
capable of delivering very large 
capacity yet small, compact and 
engineered for years of trouble 
free service, ask Buildice to give you 
full details of WORTHINGTON 
Vertical Booster Compressors. 





t 


® * 
MANUFACTURERS AND 2 pdt nn REFRIGERATING ENGINEERS 


COMPANY, INC. 
2610 S. Shields Ave., Chicago 16, Ill. © Phone: Calumet 1100 


Branches: Milwaukee and Minneapolis 


es WORTHINGTON COMPRESSORS IN STOCK — ALL SIZES 


NEVERFAIL 


... for SP re-Seasoning 
taste-tempting 3-DAY HAM CURE 


on I ld-fashioned, full-bodied ham 

t’s the good, old- ioned, -bodi 
FLAVOR flavor that your customers want. That’s what 

NEVERFAIL gives you. For extra goodness, 
ii ini eatin: Haas NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
“The Man You Know” plete information. 





H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE ° CHICAGO 36, ILLINOIS 


J MAYER & SONS CO Canada Limited WINDSOR ONTARIO 








RECENT UNION ACTIVITY 


@ A strike at the Ottumwa, Ia. plant 
of John Morrell & Co. which had lasted 


| for about a week was apparently ended 


Thursday of this week when union 
members returned to work without ex- 
planation. According to Thursday’s 
Ottumwa Courier, “the unpredictable 
leaders of UPWA Local No. 1 (CIO) 
sprung a change of policy this morning, 
and as a result the Morrell plant js 
processing meat today.” 

Operations in most departments of the 
plant had been suspended after what the 
company described as “a series of spo- 
radic sit-downs,” which began last week. 
No violence has been reported but the 
company said there were many instances 
of workers “cornering” department 
foremen and keeping them hemmed in 
while they argued grievances. Some 
foremen have been held for an hour or 
more, a company spokesman said. On 
Monday of this week the pork killing 
department did not report. The cattle 
and sheep killing gangs started work 
but early in the day a grievance was 
presented over spellout time which re- 
sulted in the workers of the two depart- 
ments leaving the plant. About 75 cat- 
tle and 150 sheep were left hanging, in 
various stages of slaughter. The com- 
pany denied the union’s charge of “lock- 
out,” pointing to the fact that several 
hundred people passed through the 
gates freely. There has been no contract 
between the company and union since 
August 11. Negotiations are currently 
in progress, with Ralph Helstein repre- 
senting the union. 
® More than 60 delegates representing 
40,000 members of UPWA-CIO locals 
attended a meeting in Cedar Rapids, 
Ia. on August 15, it was reported to 
The National Provisioner this week. 
According to the Swift CIO Flash, 
weekly publication of the Swift Chicago 
Local 28, the purpose of the conference 
was to “discuss and take action against 
the high-handed methods of the UPWA 
international executive board and the 


| international officers in their dictatorial 


and shameful treatment of those whom 
they fired from the employ of the 
UPWA, replacing them in most in- 
stances with less able and less com- 
petent people,” and to consider “top 
UPWA’s leadership’s departure from 
important policies formulated at the 
recent Chicago convention.” 

The conference voted to withhold 
immediately all per capita tax to the 
International UPWA. The convention 
also passed a resolution demanding that 
union leaders accept the assistance 
offered by the national CIO on behalf 


| of strikers discharged from their plants 
| as a result of strike activity. They also 


asked that a committee be elected to 
appeal to the International UPWA 
executive board “in an effort to gain 
justice for the mistreatment to servants 
of the packinghouse workers who were 
discharged without regard to the indi- 
viduals.” 

@ A two-year contract has been signed 
by representatives of the Marhoefer 
Division of the Kuhner Packing Co. 
and officials of Local 105, CIO. The new 
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Y agreement _—_ _ minor changes and | , : 
did not include changes in wage rates. | ris ; ; re. ' 
*- @ The CIO United Automobile Workers f - \ , / / / / ee 
_ union announced from Detroit last week mas tiWenie cs: - 
led that it plans to combat spiraling food ee. 
as costs by expanding its chain of coopera- | = 
a tive markets. According to a union ae 
oy spokesman, the seven stores in the area | i 
ble now do a $125,000 weekly business. This “a 
0) figure will be increased as soon as meat P ; : 
ng, js added to the counters, which is ' , : ; im 
" planned for the near future, he said. | ddA | fu\\ iS. ‘ ae | 
the @ The Amalgamated Meat Cutters and | head ame: — ' 
“we Butcher Workmen (AFL) has petitioned | EE ee WW: OOD, ee 
po- the National Labor Relations Board = =, 
ek for an election at the Armour and Com- ——. —.. 
the pany plant in Oklahoma City, Okla. at 
res the earliest possible date, Larry Wil- put our name up 
ont liams, regional AFL representative, has | 
in announced. He said that “a substantial | 44 L 44 
me majority . wed rp aon — pene | N I G a T & 
; have now identifie emselves wi e 
On AFL union.” However, Mike Wester- Thanks to you and all the industry, BARLIANT and COMPANY have met with gratifying 
; man, financial secretary of the CIO | success and grown with the industry into a leading supplier and sales agency for new 
ing “len at the plant denied the AFL | and used machinery and equipment. Our constant aim is to show our sincere appreci- 
tle stat t ; ation by offering steadily improved service ... increasing your opportunity to sell or 
ork statement. buy used or new machinery and equipment. We now represent many of the leading 
vas | manufacturers in Drage man can mpeny —o. — ee for your 
re- sausage room, killing floor, and rendering department. Our wide range of contacts in 
rt- SEWAGE CONTROL COMPACT } the fcoeiaies of ene and surplus poe prs toca enables us to secure your plant's 
at- A new approach to the problem of requirements quickly and at lowest prices. We solicit your inquiries and listings. 
in stream pollution will be taken by the | 
ym- states of Ohio, Indiana, West Virginia, | 
ck- Pennsylvania, New York, Illinois, Ken- | BARLIANT and COMPANY BROKERS 
ral tucky and Virginia which recently | SALES AGENTS 
the signed the Ohio River valley water sani- | 
i tetlen compact. Agreement by the eight | ADELPHI BUILDING © 7070 N. CLARK ST. © CHICAGO 26 © SHELDRAKE 3313 
nee states is expected to start a $400,000,000 | _— 
tly industrial and municipal sewage control | See Our Weekly Column on Classified Page 
re- program throughout the Ohio River 
basin. — - —_ ee ee ? 
ing The compact calls for the treatment 
als of all industrial waste discharged into 
ids, streams. It requires that almost all set- 
to tleable solids be eliminated from sewage | 
ek. and not less than 45 per cent of the total 
sh, suspended solids in municipal sewage 
Azo systems. 
hee To meet the requirements some mu- | 
nst nicipalities will have to build sewage | 
VA disposal systems, to be paid for in part | 
the by industry, and isolated industrial | 
‘ial plants will have to develop facilities for | 
ee the treatment of their waste. 
i The compact will gain some support | 
-. from the provisions of a law for the | 
top prevention of interstate stream pollu- | 
a tion which was enacted in June. The | 
the law provides for a five-year program 
through federal aid to the states to be | 
old carried out by the U. S. Public Health | 
‘he Service. 
ton Under the law the Surgeon General | 
nat 1s given authority to declare polluted 
aes streams public nuisances and to bring 
alf sult against violators in federal courts 
ate if they do not carry out his request to 
Iso stop pollution. The law authorizes ap- 
to Propriation of $22,500,000 to the Fed- 
vA eral Security Agency for loans to states 
ain and municipalities for pollution con- 
“a trol. The U. S. Public Health Service 
ore will cooperate with state and local | 
di- agencies in control projects. 
The act also authorizes an annual | 
ed appropriation to be used for grants to 
fer ocal governments for advance plan- 
Co. ning on control projects and provides 
ew for a research center in Cincinnati. 
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YP NA. G. JAMES COMPANY 


CHICAGO 4, ILL. 


The simple way to slice frozen meat is with 
the ACE slicer..a Production of 3000 Ibs. 
per hour is easily attained. 

MODEL 120L 
Throat width 2! inches... clearance under 
knife, 13 inch«s, table 21” x 35”... Most 
popular model among packers. 


s$48Q000 * 


MODEL 1205S 
Throat width 17% inches... clearance un- 
der knife, 13 inches, table 21” x 21”. 


$41Q00 * 


Both models identical except for throat 
width and table sizes... all machined 
sprockets, Morris silent roller chain sleeve 
bearings, gear reducti ble steel 
knife. 

Priced without motor . . . requires 1 hp 1750 
rpm %” shaft. Motor quotations on re- 
quest. 

*Prices include all U.S. importing and cus- 
tom fees and are F.O.B. Chicago, Illinois. 
A special feeding device has been designed 
for use with either mode! . . . at $75 extra. . 


EXCLUSIVE UNITED STATES SALES AGENTS 





316 So. La Salle St. 








The “ACE” FROZEN 
MEAT SLICER 


ACCEPTED BY USERS - COAST TO COAST 





USERS 


American Stores, Bal- 
timore, Md. & Lincoln, 
Nebr. . . Del Monte 
Meat Co., Portland, 
Ore. . . Boars Head 
Provision Co., Brook- 
lyn, N.Y. . . Gold 
Medal Pkg Co., Utica, 
N.Y... Herrud & Co., 
Grand Rapids, Mich. 
. » Nichols Foss Pkg. 
Co., Bay City, Mich. 
. - Portland Provision 
Co., Portland, Ore... 
W. F. Theile Co., Mil- 
waukee, Wis. . . Cor- 
nell Provision Co., 
Chicago, Illinois . 

and many others. 




























ARE “JOB-FITTED” TO YOUR 


Output increases, and profits climb, when 
speedy R & M electric hoists do the lifting 
and moving. These powerful hoists save 
minutes, muscle, money—keep skilled 
labor on productive work—cut costs in 
many ways by improving plant efficiency. 


Robbins & Myers hoists serve every 
packing plant need—in knocking pens, 
on bleeding and dressing floors, handling 
crippled animals and paunch. R & M’s 
experience gives you the right hoist for 
each job. All types, mountings, and sizes. 


Write Today for Special Free Bulletin AB900. 


HOIST & CRANE DIVISION 
BINS « MYERS: I o en we, 
nr noedgo Robbir *§ Myer Co 





Page 34 


ROBBINS & MYERS ELECTRIC HOISTS 





HOIST 
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TROLLEY- MOUNTED 


HEAVY-DUTY HOIST 


for Knocking Pens 
& Dressing Floors 


“BANTAM” HOIST 


for Paunch, Hogs, Lambs 


& Calves 





for Small-Plant Knocking 
Pens & Dressing Floors 


SPRINGFIELD, OHIO 
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NEW EQUIPMENT oneseppcie 


a 





SAND AIDS TRUCK BRAKING 


Braking distance of trucks on icy 
road surfaces is reduced 42 per cent by 
the installation of an electric road 


| sander, according to Highway Safety 





Appliances, Inc., St. Paul, Minn., man- 
ufacturer of the Elston road sander. 
Substantiating tests were conducted by 
the National Safety Council. 

Official braking tests conducted on the 
glare ice of a frozen lake near Clinton- 
ville, Wisconsin, demonstrated that the 
installation of a sander provides instant 
traction and skid control. The cab-con- 
trolled application of grit under the 
driving wheels of trucks used in the 
test gave drivers immediate control over 
their vehicles on ice. 

Long a part of the safety equipment 
in standard use on locomotives and 
street cars, individual sander installa- 
tions are coming into increasing use on 
all types of motor vehicles. The Elston 
road sander is operated by an electric 
switch mounted on the dash panel, con- 
trolling solenoid valves in twin steel 
hoppers, mounted in front of the driv- 
ing wheels. Opening the solenoid valves 
spreads safety grit before the driving 
wheels through patented non-clogging 
rubber tubes, or boots. 

The safety grit successfully used in 
the National Safety Council tests at 
Clintonville consisted of specially pro- 
cessed sharp, angular particles that cut 
into the ice, thus helping to reduce brak- 
ing distance. These particles, called 
Elston safety grit, are superior to or- 
dinary sand. They will not absorb 
moisture, are non-freezing and non- 
clogging, and develop a greater cohesive 
friction between tire and road. 


NON-TOXIC FILM LINER 


Something new in the packing and 
packaging media, a non-toxic film to be 
used in large casks or barrels in the 
storage and shipment of casings and 
several other packinghouse products, 
has been announced by the Kask-Line 
and Container Co., New York, N.Y. 
The liner is said to be both air and 


water tight, thereby avoiding brine 
leakage and oxidation of the casings. 
Credit for the original idea goes to 
Harold Apell, a New York casing 
broker, who ‘n 1945 approached the 
International B. F. Goodrich Co. with 
it. Goodrich in turn has spent the ensu- 
ing three and a half years in developing 
the present formula for the liner. Then, 
to prove the efficiency of the new prod- 
uct, tests were made at the Goodrich 
laboratory and at an independent test- 
ing laboratory. According to the manu- 
facturer, the tests proved that the liner 
is infestation proof and resistant to all 
climatic changes in temperature. The 
manufacturer suggests using the liner 
in shipments of pickled meats in brine, 
concentrated ox gall and sheep gall, 
concentrated beef extract, gland prod- 
ucts and shipments of hamburger meat 
in bulk. Many insurance companies are 
said to have lowered their premiums 
when goods are shipped in this manner 
because of its worth in cutting down 
on spoilage losses. Accordingly, a ship- 
per or a packer should be able to cut 
his insurance costs and still obtain extra 
protection for his merchandise. 

Kask-Liners are made in sizes small 
enough to ship samples via parcel post, 
and large enough to fit a 50 to 60 gal. 
cask. Special sizes can also be made to 
individual specifications on quantity 
orders. 


ACCESSORY HOIST 


A new, fast, lightweight electric hoist 
designed as an accessory tool and with 
a maximum capacity of 250 lbs. has re- 
cently been placed on the market by the 
Harnischfeger Corp., Milwaukee, Wis. 
The unit features a wire rope and is 





especially applicable where compara- 
tively light and fixed loads are handled 
regularly or where relatively fast op- 
eration is required. It is equipped with 
push button control, crane type limit 
switch, double brakes and other fea- 
tures which add to its value. 
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HOG SPLITTING SAW 


Because of the growing enthusiasm 
for splitting hogs by means of sawing, 
Best & Donovan, Chicago, has placed 
on the market a reciprocal type machine 





for splitting hogs and also veal car- 


casses. It is a well known fact that a 
miscut loin automatically reduces the 
value of the entire loin, resulting in 
considerable loss. According to Best & 
Donovan, its new saw eliminates this 
condition entirely, and the company 
further states that the saw can cut 
through any type hog and obtain a per- 
fect cut in about ten to 15 seconds. 


AUTO SELECTOR CONTROLLER 


A new instrument offered by The 
Foxboro Company, Foxboro, Mass., con- 
trols, selectively, from either of two re- 
lated variables, by positioning a single 
valve, damper, or other operator. This 
selection is determined by the variable 
having the greater tendency to exceed 
its pre-set limit; and the transfer of 
control is made smoothly, instantly, and 
automatically. 

It is claimed that the auto-selector 
not only does the work which previously 
required two controllers, but has an an- 
other advantage in that it may incor- 
porate the automatic reset function in 
the control of either or both variables. 

A typical application of the auto- 
selector controller is in the control of 
brine flow through a heat-exchanger, to 
maintain the temperature of the cooled 
material at a pre-set value, as long as 
outlet brine temperature is above a pre- 
set minimum; also, the control of fuel 
supply to operate an oven at a desired 
temperature, while keeping the heater 
temperature below a safe limit. It is not 
necessary that the controlling measure- 
ments be of like variables. Any two 
that are related may be combined, such 
as outlet temperature and steam pres- 
sure in a heat-exchanger, or tempera- 
ture and flow of brine in a cooler. 

The auto-selector controller is avail- 
able as a recorder or indicator. 


Keep up on market trends by reading 
the market section. 
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Hog Cut-Out......... 39 Tallows and Greases, 43 

Carlot Provisions......41 Vegetable Oils... “4 

er ee 41 ss ccceengnn 

6. Gi BPR cise ccc 40 livestock ...... covtoedl 

Cattle—Beef—Veal| |Hogs—Pork—Lamb/| | Hides—Fats—By-Products 
CATTLE HOGS HIDES 


Chicago cattle market: Steers, heifers, 
cows, steady to 50c higher; cutters and 
canners, strong to 50c higher; bulls, 
$1.00 lower; calves, steady. 


Thurs. Last wk. 
Chicago steer top... $41.00 $41.25 
4 days cattle avg.. 36.25 36.00 
Chi. heifer top...... 37.50 37.00 
Chi. bol. bull top.... 24.50 25.50 
Chi. cow top... ..2.. 25.00 24.00 
Chi. cut. cow top.... 18.50 18.50 
Chi. can. cow top... 16.00 16.50 
4 days can.— 
ee 17.25 17.00 
Kan. City, top...... 39.50 35.00 
Omaha, top ........ 38.50 39.25 
St. Louis, top....... 40.00 39.00 
St. PAG, COD: 00000: 40.00 40.00 
Receipts 20 markets 
BM. ieeciccaes 234,000 220,000 
Slaughter— 
a ae 247,000 260,000 
BEEF 
Carcass, good, all wts.: Steady to lower. 
Chicago ...... 554% @56 5642 @572 
New York ....5614@59 56% @59 
Chi. cut., Nor..34 @34% 34% @35 
Chi. bol. bulls..87 @37% 374%@38 
Chi. can., Nor..84 @34% 34%@35 
CALVES 
Chicago, top ....... $32.00 $32.00 
Kan. City, top...... 29.00 31.00 
a Preece 28.00 28.00 
St. Louis, top...... 32.00 32.00 
Bt. Paws, COP... .6s+5 34.00 34.00 
Slaughter— 
Pe SOS asec 144,000 134,000 
Dressed veal: Steady. 
Good, Chicago ..... 43@48 43@48 
Good, New York... .45@49 45@49 


*Week ended August 14, 1948. 


HAMS, Reg. 8-126 
LOINS under 120 
PICNICS, 4-80 
MOG Average 

id 


DS BELLIES, 18-300 
S LARD Tierces 
TRIMMINGS, Reg. 


017 24 «31 +8 1S 22 29 AS tz 19 26 s2 
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Chicago hog market this week: Top 


$1.60 higher and average $1.65 higher; 
other markets 25c to $2.00 higher. 


Thurs. Last wk. 
Chicago top ....... $31.85 $30.25 

re 28.50 26.85 
Kan. City, top...... 31.75 30.60 
Omaha, top ........ 32.20 30.50 
St. Louis, top...... 31.00 30.25 
ey PE MO. oc ccsee 32.00 30.00 
Corn Belt, top...... 30.75 30.50 
Indianapolis, top ... 31.25 30.00 
Cincinnati, top ..... 30.75 30.00 
Baltimore, top ..... 32.00 30.75 
Receipts 20 markets 

eer 202,000 212,000 
Slaughter— 

Pee. seen 2. cu 565,000 549,000 
Cut-out 180- 220- 240- 

re 220 lb. 2401b. 270 1b. 

This week...—$ .02 —$1.66 —$3.86 

Last week...— .15 — 1.49 — 3.37 

PORK 
Chicago: Mostly higher. 
Reg hams, 

Ge Wes... 574en 554en 
Loins 12/16..62 @63 61 @62 
Bellies, 8/12.. 45% 45% 
Picnics, 

oo oe 37 @48% 36 @47 
Reg. trim....35 @36 33 @33% 
New York: 

Loins, 8/12 ..68 @71 68 @70 
Butts, all wt.55 @58 53 @55 

LAMBS 

Chicago, top ....... $27.50 $28.00 
Kan. City, top...... 27.50 27.00 
a eee 28.00 27.75 
St. Louis, top....... 27.75 28.25 
eee 27.00 28.00 
Receipts 20 markets 

NN h uatire dine ve 173,000 151,000 
Slaughter— 

Pe SO occ ces 346,000 287,000 
Dressed lamb prices: Steady. 

Chicago, choice ...... 51@54 51@54 
New York, choice... .50@55 50@55 





$s 
71017 24 OI 8 15 22 2 AS 12 189 «#26 82 


Chicago packer hides: Packer hides ae. 
tive with broad trade. Native steers and 
ex-light native steers sold '2¢ higher, 
Old accumulation of river calf sold low. 
er; northern calf moved later at steady 
prices on buying for England. Kips sold 
up 2'2¢. 


Thurs. Last wk. 

Hvy. native 

COWS .cccess 284% @29% 28%@29% 
Nor. calf 

(heavy) .... 55 55 
Nor. calf 

eee 55 55 
Nor. native 

kipskin ..... 37% 35 


Outside small pkr. 
native, all weight 
str. & cows.23 @25 23 @25 


TALLOW, GREASES, ETC. 
Chicago: Larger soapers inactive and 
buying interest on tallows and greases 
limited. Weak action of lard and cotton 
oil early was a discouraging factor. 


Fancy tallow. .134%@14 13%.@14 
Choice white 
SVONSS «06 .. 13 @138% 13 @18% 


Chicago By-Products: Steady. 
Dry rend. 





tankage ....*1.55@1.60 *1.55@1.60 
10-11% 
tankage ....*7.00@7.25 *7.00@7.25 
ee 47.00@7.25 +7.00@7.25 
Digester tankage 
UD ie atataresiace 90.00 100@105 
Cottonseed oil, 
.; a oS oo 24%b 25b 
*F.0.B. shipping point. +Del’d basis. 
LARD 
Lard—Cash ........ 19.35n 20.30n 
OS ésutees 20.75ax 20.75b 
ee ee 19.75n 19.75n 
N—nominal. Ax—asked. 
1600 1 HOGS 
1500 ie WKLY INSP KILL 
1400 4 CALF 
1300 , 
1200 
1100 
1000 
900 
800 
700 
600 
300 
400 
300 
200 
100 
i) 





3 12 19 2 3 10 617 oe Ot COTO 
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SOLVAY scrte of soda 


SOLVAY SALES DIVISION 


RPORAT 


40 RECTOR STREET. NEW YORK 6 N.Y 





This is not a song on the Hit Parade. . . but a fact 
about people and their activities at this time of 
the year. Are you prepared to meet the big de- 
mand for meat loaves? If not, you can still get 


reasonably prompt service on deliveries for the | 
operations. 


Hoy SPEED Loaf Mold (Model No. 5-S) and the 
Hoy Stainless Steel 
Pressure Loaf Mold 
(Model No. 66-S and 
55-S). Either of these 
molds will help you 
produce a quality 
product, quicklyand 
at less cost. Better 


place your order to- 
day. 


HOY EQUIPMENT COMPANY 


4875 North Teutonia Avenue Milwaukee 6, Wisconsin 








The National Provisioner—August 21, 1948 





RUGGED CONSTRUCTION 


Helps ease the shortage 
in meat by-products 


Better use of the packing industry's by-products goes 
a long way toward helping ease today’s shortage of 
fats and oils. The Prater Dual Screen Pulverizer is 
designed to do just this...to make the most of 
meat scraps, cracklings, bone meal, tankage, blood 
meal, glues . . . to process these by-products efficient- 
ly and economically and to maintain the same uni- 


formity of product under the stress of heavy-duty 


Working hand-in-hand with leading packers, Prater 


| has been able to adapt the Dual Screen Pulverizer to a 


variety of new and unusual operations. Rugged con- 
struction, uniform quality of the grind and low power 


| costs have proved to be important factors, no matter 


what the problem may be. 


For details on the Prater Dual Screen Pulverizer, 
write: Prater Pulverizer Company, 1523 South 55th 


| Court, Chicago 50, Illinois. 


PRATER PULVERIZERS 
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Selection of the proper insulation for a particular 
installation cannot be left to “rule of thumb” meth- 
ods. UNITED'S experienced engineers can readily 
give you the facts regarding the methods of insula- 
tion, where to insulate, value of insulation, heat loss 
coefficients and other pertinent 


data to assure making your in- 


sulation dollars count for maxi- 


BLOCK BAKED 


CORKBOARD 


mum efficiency with long-term 


economy. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 

















HOG DEHAIRING 
Now Quicker... Easier! 








APC FORMULA NO. 10 


Merely add _ this 
newly developed 











For Sanitation in Every Department of Your Plant, Write: 


BONEWITZ CHEMICALS, INC. 


“Sanitation Engineers to the Meat Packing Industry” 


549 W. Randolph Street 


solution to your 
hog scalding vat and you make the work of 
the dehairing machine more effective! APC 
Formula No. 10 is equally effective in hard 
or soft water. It prevents the formation of 
waterstone and scum usually present in hog 
scalding vats. It is non-corrosive, safe to use, 
gives better cleaning action, permits a more 
thorough penetration of the scalding solution. 


BURLINGTON, IOWA 


Manteca 


Chicago 6, Illinois California 











JAY BEE 


Hammermill 





Grinds Every Grindable Material 


Fast... Cool... Uniform 


The Jay Bee Hammermill, with heavy, cast iron base, 
is built for strength that endures. Balanced construction 
makes it practically indestructible. For big capacity 
and low operating costs, the Jay Bee is a leader. 


Whatever you grind, Jay Bee Mills will help you to 
save time, work and expense ... and make bigger 


profits, through continuous, economical operation. 


Jay Bee grinders, the result of over 25 years of manu 





Write for facturing experience, are made in many sizes and 
SALES OFFICES AND WAREHOUSES complete models for every grinding and pulverizing purpose. 

Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. _ Pittsburgh, Pa. details We also supply genuine Jay Bee parts. 

Baltimore, Md. Cleveland, Ohio New Orleans, La Rock Island, Ill 

Boston, Mass. Hartford, Conn. N York NY : Popa Mi * D F kli T n 

Buffalo, N. Y. Indianapolis, Ind. ow Yor, N,v. + Louis, Mo. nn. 

Chicago, Ill. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. J. B. SEDBERRY, INC., ept. 80, ran in, e 
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MEAT AND LARD HOLDINGS EBB WITH SEASONAL 
DROP IN OUTPUT BUT PORK STOCKS BEAT 1947 


The usual seasonal decline in pork 
stocks occurred during July, and the 
amount in storage on August 1 was 
smaller by 70,000,000 Ibs. than on July 
j, according to the U.S. Department of 
Agriculture. Holdings on August 1 were 
512,036,000 lbs. compared with 582,496,- 


a year earlier. Edible offal holdings fell 
about 5,000,000 lbs. during July. While 
canned meat inventories were slightly 
smaller than on July 1 and much above 
August 1, 1947, stocks of sausage room 


products were smaller than a month 





























earlier and on the like date last year. 
—— 
U. S. COLD STORAGE STOCKS ON AUGUST 1 
August 1 5 
Aug. 1 is Aug. 1, ‘47 July 1, *48 av. 1943-47 
pounds pounds pounds pounds 
! ee 58 821.000 SY OT6 000 72.720.000 126.005.0000 
ire cured & smoked 10. 300000 11. S15.0m) “ 5 Oe S 400,000) 
ef ea athe 70,121,000 4.401 000 S22 705 000 135. 305.000 
OE eee ee fia. & zi 260.515.0000 203.000 322.777 0000 186.041.0000 
S. in cure & cured . 73.000, 000 1.000 73,041,000 91,431,000 
other in cure, cured and smoked.178,521.000 a ISD. 778.000 155050000 
k 512.086. 000 1.746.000 ySe 06 0000 $33,422.00) 
ind mutton 8.711.000 S085 000 7.900 000 10. 883.000 
vs il ‘ 5.528 000) 7.241.000 6.00000 000 
All edible offal, frozen and cured* 50. 794.000 67,175.00 55. 760,000 64.112.000 
Canned meats and meat products 31,.023.000 26 581.000 3 12.000 
Sausage room products 11,265,000 13,654,000 12,245,000 
Lard 167,488,000 TSS. 844.000 178,425,000 * TSO 002,000 
Rendered pork fat 2.895.000 1802 000 2.002 000 
*Lard and rendered pork fat included 
NOTE: These holdings include stocks in both cold storage warehouses and meat packinghouse 
plants Preliminary figures. “Included in above figures are the following government-held stocks 
in cold storage, outside of processors’ hands as of August 1, 1948: Lard and rendered pork fat 
391,000 Ibs. The report by the government on holdings of pork, beef, veal, lamb and mutton is 
discontinued No historical figures for these items ‘Trimmings formerly included with offal are 
now included with appropriate type of meat 








000 Ibs. on July 1 and 331,746,000 lbs. 
on August 1, 1947. 

Total beef stocks were also smaller 
than on the like date a month earlier, 
as well as last year. The amount in 
storage on August 1 was 70,121,000 lbs. 
against 82,705,000 Ibs. on July 1 and 
94,491,000 lbs. on August 1, 1947. 

There was an in-storage movement of 
lamb and mutton during July and a 
total of 8,711,000 lbs. was reported on 
August 1 as compared with 7,999,000 
lbs. held on July 1 and 8,085,000 Ibs. 





Lard and rendered pork fat inven- 
tories on August 1 were both smaller 
than those of a month earlier and a 
year earlier. 


CHICAGO PROV. SHIPMENTS 
Provision shipments by rail from Chi- 
cago for the week ended August 14. 
A ar 4 


Previous 
week 


Cor. wk 
1947 
Cured meats, 


pounds . ... -24,786,000 24,420,000 24,241,000 
Fresh meats, 
pounds ... 31,120,000 31,104,000 = 28,660,000 


Lard, pounds . 4,652,000 4,271,000 7.715.000 











LOSSES DOWN FOR LIGHTS BUT RISE ON HEAVIES 


(Chicago costs and credits 

The increase in product values for 
lightweight hogs early this week was 
greater than the rise in their live cost, 
resulting in a slightly improved cutting 
margin for this group. However, the in- 
creases in prices of mediums and heav- 
ies outdistanced the advance in their 
product values and resulted in larger 





——180-220 Ibs. 











first three days of week.) 





minus cutting margins than last week. 

This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the early 
part of the week. 


—220-240 lbs 


—— 240-270 lbs - 











Value Value Value 
Pet. Price per per cwt. Pet. Price per per cwt Pct. Price per per cwt. 
live per ewt. fin. live per ewt. fin. live per ewt. fin 
wt. Ib. alive yield wt. lb. alive yield wt. Ib. alive yield 
Skinned hams 12.5 $ 7.44 $10.77 12.5 59.5 & 7.44 $10.53 12.9 57.4 $8 7.40 $10.35 
EE Oa 5.6 2.67 3.86 5. 2.50 3.56 5.3 42.7 2.26 3.16 
Boston butts 3.32 4. 2.19 3.10 4.1 49.3 2.02 2.82 
Loins (blade in) 10.04 9. 6.00 8.51 9.7 51.2 4.96 6.87 
Rellies, S. PP... 7.19 4.16 mui 3.9 37.8 1.47 2.08 
Rellies, D. 8S. 5S 83 8.5 27.5 2.34 3.3 
Fat backs m4 77 $50 175 78 1.12 
Plates and jowls 92 66 92 3.4 22.0 7A 1.145 
Raw leaf ...... 63 43 61 2.2 19.7 43 62 
P. 8. lard... 2 4.20 2.58 3.65 10.1 21.1 2.13 3.06 
Spareribs : B 1.05 no 7 1.6 30.5 48 6S 
Regular trim 1 1.65 1 1.02 1.47 28 35.1 as 1.44 
Feet, tails, ete 44 15.3 31 43 2.0 15.3 +1 3 
fal & mised ae 1.30 ‘ 0 1.28 0 
Total Yield & Value.69.0 $31 $45.37 70.5 $29.86 $42.35 71.0 $27.20 §& 
Per Per Per 
ewt. cewt ewt 
alive alive alive 
Cost of hogs , $30.13 $50.46 $30.09 
Condemnation loss ....... 15 Per cwt 5 Per ewt 15 Per owt 
Handling and overhead. 1.05 fin m1 fin 82 fin 
Tor aa ; yield yield yield 
TAL COST PER CWT $31.33 $45.41 $31.52 $44.71 831.06 $43.75 
fOTAL VALUE 31.31 $5.37 29.86 7.20 38.31 
Cutting margin coeee——@ .02 $ .O4 $ 1.66 € 3.86 & 5.44 
Margin last week ‘ 15 22 1.49 3.37 4.75 
=, — 
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AMI PROVISION STOCKS 


Pork meats continued to be with- 
drawn from storage by packers covered 
by the American Meat Institute pro- 
vision The total of all 
pork meats on August 14 amounted to 
344,000,000 lbs., a reduction of 14 
cent from July 31. The amount in 
age two weeks earlie) > 
lbs.; a year earlier it was 212,300,000 
lbs., and the 1939-41 428, - 
100,000 Ibs. Lard and rendered pork fat 
holdings were reduced from 162,300,000 
lbs. a fortnight 


stocks survey. 
per 
stor- 
was 399,200,000 


average Was 


earlier to 145,500,000 
lbs., but remained larger than the 134,- 
000,000 lbs. held a y 


year earlie 

Provision stocks on August 14, 1948, 
as reported to the American Meat 
Institute by a number of representa- 
tive companies, are shown in the table 
that follows. Because the firms report- 
ing are not always the same from period 
to period (although comparisons are 
always made between identical groups) 
the table shows August 14 stocks as 
percentages of the holdings two weeks 
earlier and last year. 


Aug. 14 stocks as 
Percentages of 
Inventories on 
tom 
July Aug parable 
31 1 1939-41 
D. Ss. PRODUCT 148 148 ay 
tellies (Cured) so 31 
Fat backs (Cured) 75 71 
Other D. S. Meats (Cured) 1 ° 
TOT. D. 8S. CURED ITEMS 87 p24 
TOT, FROZ, FOR D. 8. CURE 90 228 
Ss. P.& D.C. PRODUCT 
Hams, Sweet Pickle Cured 
Regular ° s2 7 
Skinned SO 113 4 
All 8. P. Hams St 112 ™) 
Hams, Frozen-for-Cure 
Regular * 200 i] 
Skinned . ¥ 7 1 114 
All frozen-for-cure hams so 192 90 
Picnics 
Sweet pickle cured S7 Mi Bt) 
Frozen-for-cure Ou 267 103 
Bellies, 8S. P. and D.C 
Sweet pickle cured 9 122 98 
Frozen-for-cure so oo . 
Other items 
Sweet pickle cured So 105 62 
Frozen-for-cure ° S6 300 86 
TOT. 8. P. & D.C. CURED 92 115 70 
TOT. 8. P. & D. C. FROZEN 7% 4003 5 
BARRELED PORK . 92 6 17 
FRESH FROZEN 
Loins, shoulders, butts and 
spareribs 2 7s 124 7 
All other =e OD) te 137 
Total . ‘ R So 105 104 
TOT. ALL PORK MEATS 86 162 sO 
RENDERED PORK FAT.. os 7 os 
LARD bit) 110 RN 


*Same. **Included with lard 


CHICAGO PROVISION STOCKS 


An out-of-storage movement of lard 
took place in Chicago during the first 
two weeks of August, total lard stocks 
declining from 98,366,207 Ibs. at the end 
of July to 96,460,823 at mid-month. This 
total, however, is about 2,000,000 Ibs. 
larger than that of the corresponding 
date in 1947. 





Aug. 15 July 31 Aug. 15 
48, Ibs $8, Ibs 17. lbs 
I’. S. lard (a) 81,102,481 82.309.9233 78,842,544 
I’. S. lard th) 172.000 2S (MH) 
Dry rendered 
lard (a) 2,624,846 
Other lard 2,561,496 15,599,281 
rOTAL LARD... .96,460,823 4.441.825 
D. S. el. bellies 
(contract) : T67, 600 SOS 200 102,200 
DD. S. cl. bellies 
(other) 10,568,694 11,811,148 2,049,701 


TOTAL D. 8. CL 
BELLIES 


11,336,294 
I). S. rib bellies 


3.051 901 


(a) Made since Oct. 1, 1947 


(hb) Made previous to Oct. 1, 1947 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


August 15, 1945 
per lb. 
Choice native steers— 

All weights ... .--..08 @6O 
Good native steers— 

All weights ‘ ..5T @ae 
Commercial native ‘steers- 

All weights .. 45 @53 
Utility, all wts ; ...87 @43 
Hindquarters, choice 68 @b6o 
Forequarters, choice ...49 @5l 
Cow, commercial . ...389 @aAl 
Cow, utility ...... 36 @38 
Cow, cutter and canner... .34%%@35 


Bologna bulls, 


BEEF CUTS 


500 up... 37 @a3T% 


Steer loin, choice..........! % @97 
Steer loin, good........ 91 @93 
Steer loin, commercial. . 





























Steer round, choice @é6l 
Steer round, good..... @61 
Steer rib, choice @s2 
Steer rib, good. @i3 
Steer rib, commerce ial. : er 
Steer sirloin, choice... 9 @NT 
Steer sirloin, commercial. @85 
Steer brisket, choice @i4 
Steer brisket, good...... @i4 
Steer chuck, choice Pr @pA 
Steer chuck, good @53 
Steer back, choice. @63 
Steer back, good @62 
Navels, good ......... ..382 @34 
PO MED csctcccosesece 34 @35 
Hind shanks .......... ae @27 
Steer tenderloins.......... @1.83 
Cow tenders, 5 up......... 82 @si 
Steer plates R @3s 
BEEF PRODUCTS 

DE celennensereeunset @ 7% 
Hearts .. a3it 
Tongues, select, 3 Ibs. & up, 

ere @39 
Tongues, house run, 

SOOGR OF TEGB. oc ccccccscs 27 @27% 
eee a 20 
Livers, regular 
DE. n0bsesebetcavecce @ 20% 
Perr ie a3vhe 
a aln wipe aah waived ‘ fa 
Lungs @i12 
Melts @i2 
Udders @i7 

CALF—HIDE OFF 
Choice, 225 Ibs. down......... 45@16 
Goed, 225 Ibs. down........... 42@43 
ae I@40 
EN od Beas oe bine ae eile eae 37 @39 

VEAL—HIDE OFF 
Ne MED 6 v0 o.0'e dh cc teercs 48@49 


ED ak Nhe bones oneueus 
Commercial carcass .... 
Utility 





Choice lambs 


Good lambs .51@54 





ERE Ee ae eer 
Commercial 
Utility 





WHOLESALE SMOKED 
MEATS 


Faney regular hams, 








14/18 lbs., parchment 
DEE  Sudadeeedeseanss @61 
Fancy skinned hams. 
—— a parchment 
$666 660 00000000% @63 
wie ne parchment 
DERGE ccexeikevcsesee .62 @b638% 
Faucy trim, brisket off, 
bacon, 8 Ib. down, wrap..58 @60 
Square cut seedless bacon, 

38 lb. down, wrap........ 540 @5S 
FRESH PORK AND 
PORK PRODUCTS 

Fresh sk. ham, 10/16...... aé6l 
Reg. pork loins, 

Ss SE ctccectcaciendee Bil 
- are as6 
soneless loins ............ @69 
gl ere 2@49 
Skinned shldrs., bone i ya 47%, 
Spvareribs, under 3 lb @48 
Boston butts, 3/8 Ib...... an 
Boneless, butts ¢.t., 3/5....59 ala, 
7 oe ° ‘ . 17 @17% 
P feet. front : 9144,@10 
Kidneys Ae 5 @li 
Livers .... oma = 26 
Brains ...... anet ewaeeme “MD 
Ears .... eee 18% @14 
Snouts, lean in aly 
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FANCY MEATS 








Tongues, corned ............ 39 @40 
Veal breads, under 6 0z..... aim 
GPO 1D OB. ccccvcscccccceces 76 @i8 
1D GB. UBeccccccccsccccccss 2 @s 
Beef kidneys ............. @20% 
Calf tongues .......... ..28 @24 
NS OO ar eee ee 75 @s0 
Beef livers, selected......... @58 
Ox tails, under % Ib......... @10 
OUGE DE Bcvccvicwersesecces 27 @30 
SAUSAGE MATERIALS 
Reg. pork trim (50% fat)..36 @37 
Sp. lean pork trim, 85%...45 @46 
Ex. lean pork trim, 95% . 51 @52 
Pork cheek meat. ; @43%o 
POG COMBBOS 20. ci ccce @24 
Boneless bull meat @a9y 
Boneless chucks ....... @48 
Shank meat ............ @50 


Beef trimmings —e 
Beef cheek meat..... 
Dressed canmers ........... 
Dressed cutter cows...... 
Dressed bologna bulls......38 @3s8™% 





Boneless veal trim... .. @ 4st 
DRY SAUSAGE 
Cervelat, ch. hog bungs.... 87 
Thuringer beneeee ceases 514 
POPC wccccccccccesccess 76 
EEOMOUNNOE cvccccccessccce 76 
SO are 85 
B. C. Salami, new, con... a) 
Genoa style salami, ch..... 94 
POPPOTOM cccccccccccecces 81 
Mortadella, new condition. . 58 
Cappicola (cooked) ... > 83 
Italian style hams......... 87 
DOMESTIC SAUSAGE 
Pork sausage, hog casings 52 
Pork sausage, bulk..... 49 
Frankfurters, sheep casings 43 
Frankfurters, hog casings. . 47 
OE FEO 44 
sologna, artificial casings 45 
Smoked liver, hog bungs... 49 
New Eng. lunch specialty. 70 
Minced luncheon spec., ch. . 53 
Tongue and blood.......... 39 
OE eee 31 
DO ceteensaknesssnveeee 32% 
Polish sausage, fresh...... 50 
I’clish sausage, smoked. . nn 
SAUSAGE CASINGS 


(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
seef casings: 
Domestic rounds, 1% to 


1% in., 180 pack. 48 @Ad 
Domestic ‘rounds, over r 1% 
in., 140 pack. 18 @50 
Export rounds, w ride, over 
® in. ..85 @90 
Export rounds, medium, 
2.4 eee 45 @55 
Export rounds, narrow, 
ie See 1.10@1.35 
No. 1 weasands, 24 in. up.10 @12 
No. 1 weasands, 22 in. up. 7 @ 8 
No. 2 weneands......s.0. 5 @6 
Middle sewing, 1% @ 
Scene bese @1.10 
Middle 8s, select, w ide, 
kl eae 1.10@1.20 
Middle 8, select, extra 
4@2% in. .........-1.50@1.0 
siagiice, select, extra, 

i et eee @2.00 
Beef bungs, export No. 1...16 @17 
teef bungs. domestic...... 11 @l12 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat...... 1 @16 
10-12 in. wide, flat..... @10 
8-10 in. wide, flat....... @i7 


Pork casings: 


Extra narrow, 29 mm. & 








Ge” ese 3.05@3 .25 
Narrow, “me dium 

Ms wacecnseseaes ...2.90@3.00 
Medium, 32@ 35 mm.....1.90@2.10 
Sne. medium, 35@38 mm.1.75@1.80 


Wide, 38@43 mm........ 1.65@1.70 
Export bungs, 34 in. cut.37 @39 
Large prime bungs, 

34 in. cut. ; 28 @31 
Medium prime bungs, 

oe SS. eee ooesek®D @21 
Small prime bungs......16 @17 
Middles, per set, cap off.53 @63 


SEEDS AND HERBS 


Ground 
Whole for Saus 





Caraway Seed ........ @23 @27% 
Cominos seed ......... @29 @34 
Mustard sd., @22 ie 

American @20 : 
Marjoram, Chilean @27 a3l 
ee @22 @26 
Coriander, Morocco, 

Netural No. 1....... @11% @14% 
Marjoram, French @50 @55 
Sage Dalmation 

De BS kveswess @°xo @3n 


SPICES 


(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
Allspice, prime ... @31% @34% 
Pere @324%, @35'2 
Chili powder ..... 36445 
Chili pepper ...... 43@46 
Cloves, Zanzibar... @25 @29 
Ginger, Jam., unbl. @2s a 34% 
Ginger, African. @23 @29 
a @23 @2y 
Mace, fcy. Banda.. 
East Indies..... @1.73 
West Indies..... @1.72 
Mustard, flour, fey. @35 
} DB evcesscccer @26 
West India Nutmeg we @i7t 
aprika, Spanish.. 0a 54 
Pepper, Cayenne 39@42 
BOE IOs Roveccces es @4l 
Pepper, Packers. asa ag2 
Pepper, black @s4 @ss 
Pepper, white..... @s6 agi 
Pepper, Black 
EO sxeweace @s4 @ss 
Black, Lampong. a@s4 @ss 





CURING MATERIALS 





Nitrite of soda in 425-Ib Cw 
bbls., del. or f.0.b. © ago. ..$ 87; 
Saltpeter, n. ton, f.e.b. Y : 
Dbl. refined gran...... 11.0 
Small crystals ...... 14.49 
Medium crystals ... . 15.49 
Pure rfd., gran. nitrate of soda. 5.25 
Pure rfd. nies red nitrate of “ 
soda ...... Inquoted 
Salt, in min. car. " of 60,000 ibe 
only, paper sacked f.o.b. Chgo 
Ler toy 
Granulated ......... . .$19,2 
MOGIMM cccccccscces sccesne SEM 
Rock, bulk, 40 ton cars, 
Detroit . 10.0 
Sugar 
Raw, 96 basis, f.o.b. 
New Orleans .: 5.80 
Stundard gran.. f.o.b. 
refiners (2%) ......... 7 
Packers’ curing sugar, 
bags, f.o.b. Reserve, 
less 2% ...-2 -.. 1.00 
Dextrose, per cwt. 


in paper bags, C hicago ges 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
August 16 
FRESH BEEF: 
STEER: 
Good: 
400-500 Ibs. 
500-600 Ibs 
Commercial 
400-600 Ibs. 


(Carcass) 


.$53.004 54.00 


53.00@ 54.00 


48.00@51.00 


Utility: 
Seeeee WR cvvecsé 40.00@ 45.00 
COW: 
Commercial, all wts 40.00@ 41.00 
Cutter, all wts.... 35.00@36.00 


FRESH VEAL AND CALF: 
Choice 
80-130 Ibs. 
Good 
80-130 Ibs. 
FRESH LAMB & ‘MUTTON: 
SPRING LAMB: 
Choice: 
40-50 Ibs. 
50-60 Ibs. 
Good: 
40-50 Ibs. 
50-60 Ibs. 


(Skin-Off) 


(Carcass) 


50.004 52.00 
50.00@ 51.00 


50.00@ 52.00 
50.00@51.00 





Commercial, all ‘wts. 47 .00@ 49.00 

Utility, all wts. 44.00@ 45.00 
MUTTON (EWE); 

Good, 75 Ibs. dn..... .. 23.00@ 25.00 

Comaneretal, 75 Ibs. dn. 22.00@25.00 


FRESH PORK CARCASSES: 
80-120 Ibs. 
120-137 Ibs. 

FRESH PORK CUTS NO. 1: 

LOINS: 
8-10 Ibs 
10-12 Ibs. 
12-16 Ibs. 

PICNICS: 
4- 8 es 


PORK CUTS, NO. 1: 


HAM, Skinned: 
12-16 Ibs. 
16-20 Ibs. 


45.00@ 46.00 


68.004 71.00 
68.004 71.00 
68.0040 69.00 


(Smoked) 
62.00@ 66.00 
62.004 66.00 


’ No. 





BACON, “Dry Cure’ ae 
a: Sayre 56.00@ 63.00 
8-10 Ibs. err rr Trt 54.00 61.00 
BEE ME cocewes 54.00@ 61.00 
LARD, Refined: 
WD wavwecadesee .. 24.50@25.50 
nO lb. cartons & cans. 2 .00 





1 Ib. cartons 


(Packer Style) 





San Francisco 


No. Portland 
August 17 


August 17 


$52.00@54.00 
52.00 @54.00 


$54.00@ 55.00 
54.00@55.0 





50.00@52.00 49.00@ 52.0 


48.00@ 50.00 44.00@ 45.00 


42.00@ 46.00 
36.00@38.00 


41.00@44.% 
34.00@37.00 


(Skin-On) (Skin-Off) 


48.00@50.00 50.00@51.0 


45.00@47.00 49.00@50.0 


48.00@50.00 
47.00@49.00 


48 .00@ 49.00 
47.00@48.00 


48.00 @50.00 
47.00@49.00 
44.00@47.00 
40.00 @ 44.00 


48.00@ 49.00 
47.00@ 48.00 
45.00 46.00 
41.00@42.0 


23.00@ 25.00 
21.00@ 23.00 
(Shipper Style) 
45.00@47.00 
43.00@45.00 


21.00@23.0 
19.00@ 20.00 
(Shipper Style 


$4.00@ 45.0 
70.00 @73.00 


70.00 @73.00 
67.00@70.00 


71.00@73.% 
71.0@73." 
68.004 69.00 


49.00@51.00 
(Smoked) 


66.00@71.0 
66.00@71.0 


(Smoked) 
69.00 @70.00 
67.00 @69.00 


64.00 @67.00 
62.00 @64.00 


65.00@66.0 
63.00@ 65.0 
63.00@65.0 


pre ace 25.50@26.0 


27.50@ 28. 50 26.00@27.0 








$ AVE ON MACHINE CORED 
SMOKY MOUNTAIN PEPPERS 


Why Pay For Hand Labor? 
DICED SWEET RED OR GREEN 





IN BARRELS 
OR KEGS 
in Salt Brine 








IN #10 TINS 
processed in their 
natural juice. No 

salt added 














M. LICHT & SON 


ESTABLISHED 1889 
611 S. BROADWAY *P.O. BOX 505 * KNOXVILLE 6, TENNESSEE 
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RIFE 


Fre 


cARLOT 
F 
THURS 


8-10 


Wl 


14-16 


16-18 





Regular 
Clear pla 
square J 
Jowl but 


Sept. 2 
Oct 2 
Nov. 2 
Dec 2 
Jan. 2 
Mar. 2 
Sales 
Open 
13th: Se 
Dec. 53¢ 
14th: Se 
Dec. 538 
TU 
Sept. 1 
Oct 1 
Nov 1 
Dec, 2 
Jan, 2 
Mar. 2 
Sales 
Open 
éth; Se 
Dee. 55: 
WE! 
Sept. | 
Oct ; 
Nov 
Dee 
Jan 
Mar 
Sales 
Open 
lith: § 
Dec, 58 
TH 
Sept 
Oct 
Nov 
Dex 
Jan 
Mar 
Sales 
Open 
18th: § 
Dec, 6) 


Sept. 1 
et. J 
Nov. 1 
Dee. 2 
Jan 
Mar 


Sale 


Oper 
19th 
448: TD 
lots 


Ra 


iLs 
Cwt 
- 8 8% 


++.» 16 
14.49 
- 16.0 
da. 5.25 
UNquoted 
8. 
hgo. 
L'er toy 
- «$19. 


soe BD 


- 10.0 


'55@1.15 


7.0 
6.84 
— 


ES 


Portland 
gust 17 


WWG55.00 
O0@ 55.00 


00@ 52.0 
00@ 45.00 
044.00 
DOG 37.00 


kin-Off) 
00@ 51.00 


W@50.0 


(0@ 49.00 
0 @ 48.00 


00@ 49.00 
DOG 48.00 
OO 46.00 
00@42.00 


00@23.0 


Wa 20.00 
ver Style) 


00a 45.00 
00@73.0 


0073. 
00@ 69.00 


Smoked) 
WATL® 
00@71.0 


0 66.0") 
004 65.0 
00@ 65.00 
50@ 26.0 


00@ 27.0 














CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


cCARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, AUGUST 19, 1948 
REGULAR HAMS 





Fresh or Frozen S.P 
‘ DT ton 5Tton 
= 57 37lgn 
u 7 dTton 
14-16 rT ¥gn ST ton 
BOILING HAMS 
Fresh or Frozen S.P 
1 50 44 
16-18 lon 55 ¥en 
~ = tn otn 
4) 202 7 44n 4{7ton 
SKINNED HAMS 
Fresh or Frozen S.P. 
0-12 Ho 60n 
19-14 60 60n 
4 lt 60 60On 
16-18 a8 oS8n 
12.90 6M Glyn 
9 tT) On 
MADLY 4{9ton 
4 44n 
44 fin 
No. 2's 
‘ 42% 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 22n 224yn 
Clear plates lin 174on 
square jowls 26 26% 262 
Jowl butts. . 24 2414 









PICNICS 
Fresh or Frozen S.P. 
4-6 ........ 48@48% 4s 
Ree .. 46%@47 41614 
8-10 ........ 39%@4M 39 
10-12 ee 37% @38 ST by 
12-14 .. . 37 37 
S-up, No. 2's 
ine , 37 
BELLIES 
Fresh or Frozen Cured 
O18 scisicce 47 
8-10 —weeeee ae 47 
<< Bee $514 7 
+ eer 4214 44 
14-16 .. . 40% 42 
16-18 . 86 37% 
18-20 ius 32 331g 


D.S. BELLIES 





40-50 

FAT BACKS 

Green or Frozen Cured 
6-8 . 17%n 17% 
8-10 ane Sn i8 
10-12 18%4n 18% 
12-14 18ton 19 
14-16 184on 19 
16-18 .-- 18%n 19% 
18-20 i 18tgn 19%, 
20-25 1844n 19% 





LARD FUTURES PRICES 


MONDAY, August 16, 1948 
i I 


sow Close 





Sept 19.85 
9 92% 
Oct 19.92% 
20.07% 
_ : 20.80 
Jan. 20.70 7 
Mar 20.77% 20.77% 


Sales: 15,960,000 Ibs 

Open interest, at close Fri.. Aug 
13th: Sept. 1,513, Oct. 704, Nov. 420, 
Dec, 536, Jan. 182; at close Sat., Aug. 
Mth: Sept. 1,529, Oct. 715, Nov. 420, 
Dec. 539 and Jan. 188 lots 

TUESDAY, August 17, 1948 

Sept. 19.75 19.90 19.50 D 
Oct 19.75 20.00 19.5 
Nov 19.95 20.07% 19.70 





Dee. 20.65 20.85 20.82% 20.32% 
Jan 20.65 20.70 20.05 20.05 
Mar. 20.60 20.60 20.20 20.204 


Sales: 17,760,000 Ibs 
Open interest, at close Mon., Aug. 
6th; Sept. 1,559, Oct. 762, Nov. 425, 
Dec, 552, Jan. 226 and Mar. one lot 
WEDNESDAY, August 18, 1948 
’ % 19.85 18.9) 











Sept. 1! a) 19.00 
Oct 1§ 19.85 19.05 19.07%, 
Nov. 19.6 19.92% 19.4 19.20 
Dee 20.30 20.47% 18.4 20.00 








Jan. 20.00 20.25 19.62% 19.800 
Mar. 20.10 20.12% 19.77% 19.77% 
Sales: 32,160,000 Ibs 
Open interest, at close Tues., Aug 
ith: Sept. 1,548, Oct. 787, Nov. 433, 
Dee, 580, Jan. 229, and Mar. 8 lots 


THURSDAY, August 19, 1948 








Sept. 19.05 19.35 18.75 19.30 
(et 19.20 19.42% 18.85 19. 40a 
Nov 19.25 19.50 18.95 19.374. 
Dec 20.00 20.30 19.75 20.22% 
Jan. 19.7214 19.97% 19.60 19.95 
Mar. 19 19.95 19.50 19.80 


Sales 25,040,000 Ibs 

Open interest, at close Wed Aug 

18th: Sept. 1,504, Oct. 807, Nov. 452. 

Dec, 614, Jan. 228 and Mar. 14 lots 
FRIDAY. August 20, 1948 


Sept. 19.35 19.50 18.80 18.95 

(et. 19.42% 19.60 18.95 19.00 
Nov. 19.50 19.65 19.19 19.10b 
Dee. 20.20 20.42% 19.70 19.821) 
Jan. 20.00 20.17% 19.60 19.62%4ax 
Mar. 20.00 20.05 °° 19.80  19.80ax 


Sales: about 16,000,000 Ibs 


pen interest at close Thurs., Aug 
19th Sept 1.458; Oct., 825: Nov., 
48; Dee. 664: Jan., 232 and Mar. 27 


lots 


WEEK’S LARD PRICES 


Tierces 


Loose Leaf 

P.S. Lard PLS. Lard = Raw 
Aug. 16 19.95 21.25 20.25 
Aug. 17 19.62%44 21.00n 20.00n 
Aug. 18... .19.050 21.000 20.000 
Aug. 19... .19.35n 20.70 19.75 
Aug. 20....19.35n  20.75a 19.75 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 


CATTLE AND CALVES 


—Jr " 

1948 1947 

Public stockyards. .108,519 112,011 
ers ee > 44,638 
EOONEE csccdsions 138,301 156,649 

SHEEP AND LAMBS 

Public stockyards.. 40,662 115,835 
Ee atacenedukue 20,059 50,602 
Totals . 60,721 166,437 


Data in this report were obtained 
from offices of state veterinarians. 


Under ‘‘Public Stockyards’’ are in- 
cluded stockers and feeders which 
were bought at stockyard markets. 


Under ‘‘Direct’’ are included stockers 
and feeders coming from other states 
from points other than public stock- 
yards, some of which are inspected at 
public stockyards while stopping for 
feed, water and rest en route. 


CALIFORNIA KILL 


State-inspected slaughter 
and production for July was: 
No. 
Cattle . -22,027 
Calves 
Hogs 
SY “kadandee 


Sausage eee 
Pork and beef 
Lard and substitutes 


4,307,238 
309,488 
ree .» 7,728,819 
As of July 31, California had 112 

meat inspectors. Plants under state 

inspection, 249 Plants under state 

approved municipal inspection, 118 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


I a ae Chana oth ane a . $24.50 
Refined lard, 50-lb. cartons, 

f.o.b. Chicago . 24.75 
Kettle rend., tierces, f.0.b 

Re: eaauvecun 25.00 


Leaf, kettle rend., tierces, 

f.o.b Chgo . ake 
Neutral, tierces, f.o.b. Chicago 
Standard Shortening °*N. &S 
Hydrogenated Shortening. N.&S. 


31.75 
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Serving Our Biggest 
STEEL MILLS 


eee Woven into the fabric of America's great 
steel industry are many fine Layne Well Water Systems. 
They are more than qualified in capacity and quality to 
produce all the water needed for Steel Mill use; cooling, 
cleansing, waste dispersal, drinking, bathing, fire, etc. 
Their rugged construction gives years of low upkeep 
service, 


But as with Steel Mills, Layne Well Water Systems are 
also serving other Aged industries; chemical plants, oil 
refineries, paper mills, packing houses, factories and big 
and little cities by the hundreds. 

It is a well known fact that Layne Well Water Systems 
are built to the very highest standards. They are installed 
exclusively by the Layne Organization Affiliated Com- 
panies—and according to Layne's exacting specifications. 

Layne also provides valuable engineering counsel on 
water supply and pump needs for all commercial, industrial 
and municipal needs. There is no obligation for this service. 

For catalogs, bulletins or specific information on the 
subject of Well Water Systems, address 


a AL be 


LAYNE & BOWLER, INC. 


General Offices 
MEMPHIS 8, TENNESSEE 








AFFILIATED COMPANIES: Layne-Arkansas Co., Stuttgart, Ark. * Layne-Atlantic Co., 
Norfolk, Va. * Layne-Central Co., Memphis, Tenn. * Layne-Northern Co., Mishawaka. 
Ind. * Layne-Louisiana Co., Lake Charles, La. * Louisiana Well Co., Monroe, La. * 
Layne-New York Co., New York City * Layne-Northwest Co., Milwaukee, Wis. * Layne- 
Ohio Co., Columbus, Ohio * Layne-Pacific. Inc Seattle. Washington * Layne--Texas 
Co., Houston, Texas * Layne-Western Co., Kansas City, Mo. Layne-Western 
Co. of Minnesota, Minneapolis, Minnesota * International Water Sup»ly_Ltd 
London, Ontario, Canada * Layne-Hispano Americana, 8S. A Mexico, D. 
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STAINLESS STEEL 
STEAM JACKETED 





MODEL RA 
AGITATOR 
KETTLE 


INTERIOR VIEW 

WITH AGITATOR 

PARTS IN PLACE 
& 

WE ALSO BUILD: 
Tanks — Coils 
Vacuum Kettles 
Revolving Pans 
Laboratory Units 
Special Equipment 


ALL PARTS 
QUICKLY 
REMOVABLE 
FOR EASY 
CLEANING 


The GROEN Model RA Agitator 
Kettle COMPLIES WITH THE MOST 
RIGID HEALTH DEPT. REQUIRE- 
MENTS. Exclusive GROEN detach- 
able shaft coupling permits all agi- 
tator parts to be removed in a few 
seconds for thorough, SANITARY 
cleaning ...and as instantly re- 
placed. Yet parts or coupling can- 
not disengage in operation. 

Mixing is highly efficient. Large re- 
volving scraper blades produce 
continual movement of contents 
away from heated wall and against 
baffle. Smaller blades at bottom 
prevent settling of unmixed por- 
tions. Bracket at top for thermom- 
eter into mixture. Details about 
this and our heavier-duty Model 
TA are given in Bulletin AK. Write 
for it. GROEN MFG. CO., 4551 
W. Armitage Ave., Chicago 39, Ill. 
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DRESSED BEEF CARCASSES 
City Dressed 


August 18 
1948 
Che i ! 60% G@b6A% 
Choice ative, light 604 @bA%, 
Good 5914 @63 
Comm 55%, @60 
( « itter ou “41 
Bol, bull 39 «@45 
BEEF CUTS 
City 
No. 1 ril T3@ 7 
No. 2 ribs 68a@7 
No. 1 loins 82@8 
No. 2 loins T8@S82 
No. 1 hinds and ribs 68a@71 
No. 2 hinds and ribs 67a 69 
No. 3 hinds and ribs 6246. 
Ne 1 top sirloins Tsa@so 
No. 2 top sirloins TSa 80 
No. 1 rounds ‘ 
No. 2 rounds 
No. 1 chucks My aM7T 
No. 2 chucks. NAGHG 
No. 3 chucks 2a D4 
No. 1 briskets 2@ 54 
No. 2 briskets p24 54 


flanks 
flanks.... 


. .28@30 
. -28@30 


FRESH PORK CUTS 


Western 
Boston butts ‘ . 55a 58 
Pork loins, fresh 12 Ibs. do...68@71 
Hams, regular, under 14 Ibs @a59lg 
Hams, skinned, fresh, under 
14 Ibs . ° cesses ° a6. 
Picnics, fresh, bone in av 


52@53 
.37a38 
4A8a49 
@47i% 
City 
. O8@61 
a2 
W@i4 


Pork trimmings, ex. lean... 
Pork trimmings, regular... 
Spareribs, under 3 ° 

Sellies, sq. cut, seedless, 8/12 


Soston butts, 3/8 Ibs.. 
7 ¥ 


Pork loins, fr., 10/12 Ibs. 


Hams, regular, under 14 Ibs... .58a@ 60 
Hams, sknd., under 14 Ibs. ‘.. <eae 
Picnics, bone in A8@50 


Pork trim, ex. lean.. 


Pork trim, regular. . .B0@32 


Spareribs, light .. .... 48@50 
Bellies, sq. cut, seedless, 8/12.. ... 
FANCY MEATS 
Veal breads, under 6 oz.......... 65 
6 to 12 oz. eee oe 80 
ON cccdees iene wenabe 1.00 
Beef kidneys ...... re on ae 
4eef livers, selected. . ; = 
DE EE Kcbbenedesrc paces 45 
Oxtails under % Ib 16 
ORCS OVOP BH BD. cc cccccsccccece 30 


~ MARKET PRICES -Aéce: You 


DRESSED HOG 





Hogs, ed. & ch., hd fat 
we 136 Ibs 144 ‘3 
137 to 153 Ib Wad; 
4 171 It 445 
172 TSN TI Hes: 
LAMBS 
. 14 
Hindsad 4 
MUTTON 
Western 


VEAL—SKIN OFF 





Western 
Choice carcass ar 
Good carcass { 
Commercial carcass “1 
a a 





COOLER OCCUPANCY 
ABNORMALLY LOW 


In the current cold storage 
report of the U.S. Depart- 
ment of Agriculture, the 
present cooler occupancy of 
67 per cent is stated to be 9 
points below the average 
August occupancy and 10 
points below the occupancy 
reached on August 1, 1947. 
This is only the second time 
in the past seven years that 
cooler occupancy has been 
reported this low, the first in 
1945. Freezer occupancy was 
reported to be 72 per cent at 
the beginning of August, one 
point above that on July 1. 
This level of occupancy is the 
lowest on record for August 1. 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, AUGUST 18, 1948 


All quotations in dollars per ewt 


FRESH BEEF: 
STEER AND HEIFER: 
Choice 
350-500) lbs 
500-600) Ibs 
600-700 Ibs 
TO0-800 lbs 


None 

None 
.$59.50-6050 

58.50-59.50 








Good 

350-500 Tbs None 
500-600 Ibs None 
600-700 lbs 58.00-59.00 


700-800 Ibs 56.50-58.00 


Commercial 


350-600) lbs $4.00-51.00 


600-700 Ths $5.00-52.00 
Utility, all wts None 
cow: 
Commercial, all wts 36.00-41.00 
Utility, all wts 37.00-39.00 
Cutter, all wts None 
Canner, all wts None 
FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 
Choice 
80-130 Ibs 4$8.00-52.00 
130-170 lbs $7.00-50.00 


(iood 
nO- 80 Ibs $5.414)-47.00 
80-130 Ibs 47.000-49.00 
130-170 Ibs 4$5.00-47.00 


The National 


Commercial 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs 

Utility, all wts 


43.00-45.0 
44.00-47.0 
43.00-45.00 
None 


FRESH LAMB AND MUTTON 
SPRING LAMB: 
Choice 
30-40 Ibs 
40-45 Ibs 
45-50 Ibs 
50-60) Ibs 





Good 
30-40 Ibs 
40-45 Ibs 
45-50 Ibs 
nO-60 Ibs 

Commercial, all wts 45 
Utility, 


= 


all wts 


MUTTON (EWE): 70 lbs 
(ood ee | 
Commercial 
Utility 


FRESH PORK CUTS: Loins No. 1 
(BLADELESS INCI 


8-10 Ibs 68.00-71 
10-12 Ibs 6800-71 
12-16 Ibs (333.00-66.0 
16-20 lbs 53.00-56.0 

Shoulders, Skinned, N Style 
8-12 Ibs. None 
Butts, Boston Style e pon 

4- 8 Ibs. 5. 00-0 
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13.00-45,.00 
4 .00-47.00 
13 .000-45,.00 
None 


N: 


13.0056. 
13. 00-6. OF 
03 .00-56.00 
0). 00-53. 
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38.00-7L.0 
53.00-66.0" 
13. 00-56.0" 
style 
N one 


55, 00-58. 
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BY-PRODUCIS—FATS—OILS 











[TALLOWS AND GREASES 








No material change was registered in 
the tallow and grease market this week 
with tradesmen reporting only spotty 
and scattered business in all areas. 

Trade in general was dull the early 
part of this week, with only light in- 
quiry in spots for fancy tallow at 13%c, 
with sellers retaining a 14c level. Some 
interest was manifested in a scattered 
way on yellow grease at 10%c, with 
producer's somewhat indifferent about 
selling on that basis. Choice white 
grease was reported Monday to have 
sold last weekend at 13'%c, on the Mis- 
souri river. Fair offerings were report- 
ed Tuesday at 14c for fancy tallow, 
13%c for prime tallow, 13%c for choice 
tallow, and 13%c for choice white 
grease, With buying interest reported to 
be very limited. A tank of special was 
reported to have sold at 12%c f.o.b. 
shipping point. 

There was some indication Tuesday 
that choice white grease was obtainable 
at 13%4c, but the weak lard and cotton 
market discouraged buyers. Several 
tanks of special tallow were reported 
to have sold Wednesday at 12%c and 
fancy tallow was salable at 13%c, with 
4c asked. A few tanks of yellow grease 
were reported at 10'4c, steady. 

The market continued dull and draggy 
Thursday, with buying interest appar- 
ently limited to only occasional tanks. 
A total of four tanks of prime tallow 
were reported to have sold at 13%c, 
f.o.b. shipping points. Interest was reg- 
istered in fancy tallow at 13%c, but 
again 14c was asked, with no sales re- 
ported. 

TALLOWS: The closing quotations 
on Thursday, basis carlots, f.o.b. pro- 
ducer’s plant, were in most part steady, 
while some were from %4 to le lower 
than last week. Edible tallow was quot- 
ed at 14c; fancy, 13%%5@14c; choice, 

















133%,.@13%c; prime, 13%c;_ special, 
12%c; No. 1, 11%ec; No. 3, 10%@10%¢; 
and No. 2, 9@9'4c. 

GREASES: The grease market closed 
Thursday steady on a few grades, while 
several were from 4 to %c lower than 
week earlier. Choice white grease was 
quoted at 13@13%c; A-white, 12%c; B- 
white, 12@12%c; yellow, 10%c; house, 
10@10%; brown, 9%4c, and brown, 25 
f.f.a. at 9Y%e. 

GREASE OILS: The market this 
week displayed continued activity. 
Tradesmen reported inquiries were rela- 
tively heavy, and the volume of produc- 
tion commensurate with demand. Clos- 
ing quotation Thursday on No. 1 lard 
oil, was 20c, in drums, f.o.b. Chicago. 
Prime burning oil was 22%4c, and acid- 





EASTERN FERTILIZER MARKET 
New York, August 19, 1948 

Nitrate of soda importers raised 
their price $3.50 per ton. 

Several cars of wet rendered tankage 
sold at $6.75 per unit, basis f. o. b. New 
York. 

Cracklings continued to sell at the 
steady price of $1.60, f. o. b. New York. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 

Ammonium sulphate, bulk, per ton, f.o.b 

production point saewas $45.00 
Blood, dried 16° per unit of ammonia 7.00 
Unground fish scrap, dried, 

0% protein nominal f.o.b. 

Fish Factory, per unit....... 1.75 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports i 1.00) 

in 100-Ib. bags........ 9 er 


Fertilizer tankage, ground, 10% ammonia, 
10% B.P.L., bulk...... —- nominal 
Feeding tankage, unground, 10-12% ammonia, 
bulk, per unit of ammonia 6.75 
Phosphates 
Bone meal, steam, 3 and 50 bags, 
per ton, f.o.b. works. . 


eee S60.00 
tone meal, raw, 444% and 50% in bags, 


per ton, f.o.b. works.... 65.00 
Superphosphate, bulk, f.o.b. Baltimore 
19°, per unit ioknnoeaane 76 
Dry Rendered Tankage 
40/500 protein, unground, 
per unit of protein..... $1.60 


less tallow at 19'%%c, all unchanged from 
last week. 

NEATSFOOT OILS: The market was 
again steady this week, with reports 
indicating normal buying interest and 
production satisfactory and meeting all 
requirements. Prices remained  un- 
changed Thursday from the previous 
week, with pure neatsfoot oil quoted 
at 31%c and 20-degree neatsfoot oil 
at: 4 Cc. 


9 
o 
37 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, August 19, 1948) 


Blood 
Unit 
Ammonia 
*£7.00@7.25 


Unground, per unit ammonia 


Digester Feed Tankage Materials 


Wet rendered, unground, loose *$7.00@7.25 


Liquid stick, tank cars 3.50n 
Packinghouse Feeds 
Carlots, 
per ton 
0c} meat and bone scraps, bulk x 85.00 
55°) meat scraps, bulk 93.50 
50% feeding tankage, with bone, e 
bulk 75.00 
60% digester tankage, bulk 90.00 
s0°; blood meal, bagged 110.00 
65% BPL special steamed bone meal, 
CRSUSE 2 ccdccessecevecccs shan 65.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia .......... .$6.00 


. .87.50@40.00n 
86.000 6.25 


Bone tankage, unground, per ton 
Hoof meal, per unit ammonia 


Dry Rendered Tankage 


Per unit 

Protein 
Cake *$1.55@1.60 
Expeller *155.@1.00 





Gelatine and Glue Stocks 

Per cwt. 
. .$2.50@2.75n0 
. 1.75@2.00 
1.75@2.00 
Per ton 
Cattle jaws, skulls and knuckles $60.00 
Pig skin scraps and trim, per Ib 10 


Animal Hair 


Calf trimmings (limed)...... 
Hide trimmings (green, salted) 
Sinews and pizzles (green, salted) 


Winter coil dried, per ton $95.00 100.00 
Summer coil dried, per ton 75.00 
Cattle switches ........ , ‘ 1@5%Q 
Winter processed, gray, Ib 12@13 


Summer processed, gray, Ib.. 


*Quoted del'd. basis. ax—asked; n-—nominal 


STEEL BOXES /or SAFE, SURE DELIVERIES 


These sturdy, durable steel boxes are specially designed for speedy 
handling and economical delivery of perishable meat products. 
Elimination of all crevices keeps these galvanized containers free 


from bacteria possibility. 
Nesting hooks prevent stacked empties from being jammed into 




















Top, bottom and 
depth — dimensions 
Gre: 142"x28Yo” 
11h"x25” i 
yr V2", and 


Seated ee 

















The National Provisioner—August 21, 1948 


Rounded corners permit easy cleaning. 


each other. Bead rolled around rod at top of box is arc welded at 
frequent intervals to protect against budging and loss of shape. 
Write for further details. 


THE HUENEFELD COMPANY 


2701 SPRING GROVE AVE. 
CINCINNATI 25, OHIO 
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VEGETABLE OILS 











The market on crude vegetable oils 
this week was devoid of any features 
with prices remaining steady to mixed. 
Trading throughout the week was spotty 
and scattered with only a few sales re- 
ported early this week. With large 
crops being anticipated, buyers were 
reported proceeding with caution, and 
buying only to meet current require- 
ments. Offerings of some of the leading 
oils, however, were reported to be light. 


SOYBEAN OIL: While the larger re- 
fineries are reported to be out of the 
market, a fair demand was still in evi- 
dence on the part of the small indus- 
trial users this week. Spot sales were 
reported on the firm side, while futures 
were sold at the usual lower price dif- 
ferentials. Trading in general has not 
reached large proportions. The market 
closed Thursday at 22@22'%c nominal, 
an increase of % to 1c over last week’s 
quotation. 


CORN OIL: The supply of corn oil 
for immediate shipment is practically 
nil, with very few sales for August de- 
livery reported this week. Spot prices 
have strengthened and the closing price 
on Thursday was 25c nominal, or lc 
over the quotation last week. 


COCONUT OIL: The coconut oil mar- 
ket firmed up materially this week. The 
advance, the trade felt, was influenced 
by the advance in the price of copra, 


and the threatened longshoremen’s 
strike. The closing quotation Thursday 
for spot shipment was 22@22%c nomi- 
nal, representing an increase of 14%@ 
2c above the price last week. 


PEANUT OIL: Offerings«this week 
were relatively scarce, with only nomi- 
nal trading reported. Prices were nomi- 
nally steady early this week, with the 
closing quotation Thursday at 25@26c 
asked, unchanged to le higher than last 
week. 


COTTONSEED OIL: The bumper 
crop of cotton reported last week 
seemed to have its effect on the cotton- 
seed oil market this week. The price 
structure as a whole was somewhat 
mixed throughout the week, with prices 
for spot delivery somewhat stronger by 
Wednesday. August spot was quoted at 
24% @25c, while the first week of Sep- 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b mills 


WE 5 AU.to beh dave thne see aein’s 24n 

BRR ee eer Pr rer ee 24n 

NE. 0s + slag a a eee Wace 0 6 0'0 60 wes 24n 
Soybean oil, in tanks, f.o.b mills, 

DEE t.needirdadesvusheuyesss «e+ -22@22n 
Corn oil, in tanks, f.o.b. mills.......... ocean 
Coconut Oil, Pacific Coast............... 22@22%n 
Peanut oil, f.o.b. Southern points........ 25@26ax 
Cottonseed foots 

Midwest and West Coast................ 38a 31, 

BN occ 000.0000000schd0csesecccsesssscccc cen 

OLEOMARGARINE 
Prices f.o.b. Chgo. 
White domestic, vegetable............... 4 37 
NOS GONE TiC coc tecsccwrcvacesccceveces . a 
Pe ME PE ccccckaneseecencnecevese 37 
Water Churmed PAStry .cscccsccccccccscccces - 386 





tember was at 22c, and the first half of 
the month at 21c. The market on Vg). 
ley, Southeast and Texas weakened 
Thursday, with the closing quotations g 
24¢ nominal, or % cent below last week 
The cottonseed oil futures market 
was an active affair this week, with 69¢ 
contracts negotiated. Quotations on the 
N. Y. futures market for the first foyy 
days of this week were as follows: 


MONDAY, AUGUST 16, 1948 


Open High Low Close Pr. ol 
Sept £71.00 21.60 21.05 21.20 21.05 
err *19.30 19.70 19.10 *19.17 jg yy 
- ety *19.05 19.25 18.72 *18.80 49): 
a *18.75 18.70 18.70 *18.65 18 75 
Mar, ........918.90 19.20 18.75 °18.75 19.05 
Be  22+<260s ee *15.60 19.05 
July, °49 ..*18.80 *18.60 19.0 

Total sales: 115 contracts 
TUESDAY, AUGUST 17, 1948 
Sept. .. - 20.80 21.18 20.80 21.00 21.2% 
Oct. ........ 19.00 19.15 18.89 18.92 19.17 
DG, screcees *18.75 18.87 18.60 *18.61 18.86 
: waeseuss *18.50 18.80 18.80 *18.60 18.65 
Mar. ........%18.60 18.80 18.65 *18.61 18,75 
eee *18.75 *18.55 18.60 
July °49..... *18.50 on *18.35 18.60 
Total sales: 112 contracts 
WEDNESDAY, AUGUST 18. 1948 

Sept : 20.70 20.75 20.25 *20.26 21.00 
Oct. ........-918.@ 18.92 18.25 18.25 18.92 
Dec. 18.60 18.60 18.00 17.96 18.61 
Jan. ........918.55 18.55 18.10 18.02 18.60 
BP. cccccesce Se Ree Fe 18.00 18.61 
May ........918.35 18.40 18.40 °17.85 18.55 
July, '49.....918.35 717.80 18.35 


Total sales: 267 contracts. 


THURSDAY, AUGUST 19, 1948 


Sept . 20.25 20.75 19.90 20.63-64 20.% 
ee *18.26 18.55 17.80 *18.36 18.25 
DOG. 2s 17.95 18.25 17.50 *18.15 17.% 
Jan. . *17.90 18.15 17.70 *18.05 18.02 
Sees F *18.05 18.00 
BO atsiewwer *17.85 *18.05 17.85 
July, '49.....%17.80 *18.05 17.80 

Total sales: 202 contracts 

*Bid. +Nominal. tAsked 





COOKING TIME REDUCED 
33% BY GRINDING 


















M&M HOG 
CUTS RENDERING 
COSTS 


Reduces fats, bones, car- 
casses etc., to uniform 
fineness. Ground product 
readily yields fat and moisture content. 
ing time saves steam power and labor. There'’san M&M 
HOG of the size andtype to meet your requirement. Write 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 


ELIN’S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON + LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. | 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 








IN THE 


Reduced cook- ' 
CLEVELAND—C 











THEE. KAHN’S SONSCo. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


BOSTON 9—P. G. Gray Co., 148 State St. 

. J. Osborne, 3919 Eimwood Road, Cleveland Heights 
H. G. Metzger, 10820 Park Heights Avenue 

DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 

NEW YORK 14—Herbert Ohl, 441 W. 13th Sv. 

PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 

PITTSBURGH—Thos. F. Keenan, 1511 Daleland Avenue 


R. H. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S.W 


Offices 


Ross, Box 628, Imperial, Pa. 
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RATH MEATS 


Finer Flavor trom the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowo 
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HIDES AND SKINS 





— 


Packer hide decline stopped—all na- 

tive steers and ex-lights recover '/2c— 

Other hide descriptions sell steady to 

firm prices—Northern calf move at 

frm prices to England—Kips sell 
up 2c. 


Chicago 


PACKER HIDES.—The packer hide 
market, after two weeks of steady de- 
dine, reversed its trend and firmed up 
considerably from early mid-week on, 
with an active trade. 

Heavy and light native steers recov- 
ered %4¢ of the recent decline, as did 
also extreme light native steers; pack- 
ers secured the cent premium they had 
been asking for northern point heavy 
cows; extreme light Texas steers sold 
at 3@3%4c premium over branded cows; 
bulls were inactive, while other descrip- 
tions moved in a good way at steady to 
firm prices. 

One packer moved 2,600 all-heavy na- 
tive steers at early mid-week at 29c, or 
%e over previous week’s nominal quo- 
tation. All-light native steers are quot- 
ed 29ec in a nominal way. One packer 
sold 1500 Aug. mixed light and heavy 
native steers early, and the Association 
1,400 more, all at 281%4c, steady; later, 
1400 moved at 29c, f.o.b. Cleveland, 
with 4,000 more moving still later at 
29, Chgo. freight equalized. 

One packer sold 2,500 Aug. extreme 
light native steers at 30c, f.o.b. various 
points, equal to 30% @30%c, Chgo. 
basis; another sold 3,700 at 30c, f.o.b. 
St. Paul and River points; a third pack- 
er sold about 800 Oklahoma City take- 
of in a mixed car at 3lc, Chgo. basis. 

At the opening of the week, one pack- 
er sold 300 July-Aug. butt branded 
steers at 25%4c, Chgo. freight basis; 
1100 more moved later at 35%¢c, f.o.b. 
St. Louis, figuring steady. A total of 
5,100 light branded steers sold at 25%c, 
fo.b. St. Louis, and 25%c, f.o.b. River 
points. 


One packer sold 1,200 July-Aug. Colo- 
rados early at 25c, steady; later, 1,000 
more moved at 245¢c, f.o.b. River point. 


At the opening of the week, one 
packer sold 2,000 July-Aug. mixed 
heavy and light Texas steers at 25%c; 
later, 2,000 sold at 25%4c, f.o.b. Kansas 
City, and 25%¢c, f.o.b. St. Louis. One 
lot of 3,100 all-light Texas steers sold 
at 254%c, f.o.b. shipping point, equal to 
%4e, Chgo. basis. One packer sold 
1000 extreme light Texas steers equal 
to 28%4c, Chgo. basis; 2,200 more moved 
at 28, f.o.b. Ft. Worth, equal to 28%c; 
about 800 Oklahoma Citys sold in a 
mixed car at 29c, Chgo. basis. 

One packer sold 6,000 heavy native 
Cows, at 28%c for River points and 
%%e for northern premium points; 
1400 more moved at 29¢, f.o.b. St. Paul, 
equal to 2914c, Chgo. basis; 1,400 moved 
at 28%, f.o.b. River point, and 1,100 
more River points at 28%c, Chgo. basis; 


2,400 more moved, at 29c, f.o.b. Cleve- 
land, with some Mays included at 29c, 
f.o.b. St. Louis; 1,400 more heavy cows 
sold at 29c, f.o.b. Milwaukee. 

Light native cows sold fully steady, 
with one Oklahoma City lot bringing 
%e premium; 3,200 July-Aug. River 
point light cows sold at 27%c, Chgo. 
basis; 3,600 at 27%%4c, f.o.b. Chgo.; 1,900 
at 27%c, f.o.b. St. Louis; 1,900 at 27%c, 
f.o.b. St. Joseph; 4,000 at 27'4c, f.o.b. 
River and northern points; 2,600 north- 
erns at 27%c, Chgo. basis; 1,800 at 
27%e, f.o.b. St. Paul; 10,000 light cows 
sold at 27%c, f.o.b. St. Paul and 27%c, 
f.o.b. Chgo.; 2,000 sold at 27%c, f.o.b. 
Milwaukee; 2,500 light cows sold at 28c, 
Chgo. basis, for Oklahoma City take-off. 

Branded cows also sold steady; 3,000 
July-Aug. sold at 25%c, Chgo. basis; 
11,000 moved at 25%c, f.o.b. River 
points, and 24%c, f.o.b. Ft. Worth; 
4,800 sold at 25%4c, f.o.b. St. Paul and 
25 ee, f.o.b. Chgo. and St. Louis; 1,800 
Oklahoma City branded cows sold at 
25%2e, Chgo. basis. 

Packer bulls were inactive, with last 
trading previous week at 18c for native 


and 17c for branded bulls, Chgo. freight 
basis. 


One packer sold 7,000 hides from 
southeast small plants, light average 
stock, at 27c for native cows and steers 
and 26¢c for brands, f.o.b. shipping 
points. 

Choice steers sold up to a new top of 
41.35 on the Chicago market this week, 
in a limited way. Inspected cattle 
slaughter for the week ended Aug. 14 
was estimated by the USDA at 247,000 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 
Aug. 19,'48 Week 1947 
Mat. e088. ...0. @ @28% 29'%,@30 
Hivy. Tex. strs @25% @25% a2 
Hvy. butt 
brnd'd strs... @25% @25% @27 
Hvy. Col. strs.. @2 @25 @2b 4 
Ex-light Tex. : 
strs. ........281%4@29 2614 @27n @27% 
Brnd'd cows a2@ @2% @27% 
Hvy. nat. cows.284%4@29% 281%4,@29% @29- 
Lt. nat. cows. .274%,@28 27 @27% 28 @29 
Nat. bulls ..... @is8 @18 @a20 
Brnd'd bulls... @ij @ij @i19 
Calfskins, Nor.. @55 @55 80 @o0 
Kips, Nor. nat. @37% @35 @45 
Kips, Nor. brnd @35 @32% @42% 
Slunks, reg..... 2.25 @3.00 @3.40 


@2.2 
Slunks, bris....1.00@1.10 1.00@1.15 9 @1.00 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts....23 @25 23 @25 24 @27 
Brnd'd all wts.22 @24 22 @24 23 @26 
Nat. bulls...... 15 @15% 5 @15% 17 @17% 
Brnd'd bulls...14 @14% 14 @14% 16 @16% 
Calfskins .....38 @40n 37 @38n 60 @t 
Kips, nat. ....27 @28n 26 @2s8n @35 
Slunks, reg.... @2.25 2.75@3.00n @3 .25 
Slunks, hris.... @1.00 @1.00 @o5 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat 


COUNTRY HIDES 


All-weights ...19 @20 19 @20% 22 @2 
. eS 12 @13 12 @13 134%4@ 14 
Calfskins .....26 @28n 25 @26n 48 @45 
Kipskins ...... 21 @22n 21 @22n 27 @30 


All country hides and skins quoted on flat trim- 
med basis. 


SHEEPSKINS, ETC. 
Pkr. shearlgs.. .3.50@3.75 @3.50 2.25@2.50 
Dry pelts ..... 27 @28 27 @28 @27 
..--9.75@11.00 9 


Horsehides . -75@10.75 8.25@8.75 
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head, five per cent under the 260,000 of 
previous week, and 14 per cent under 
the 288,000 of same week last year. 
Calf slaughter was figured at 144,000 
head, as against 134,000 previous week, 
and 148,000 same week a year ago. 

Inspected cattle kill for July was 
1,045,946 head, as against 1,109,153 for 
June and 1,274,273 for July 1947; 7,205,- 
939 for year to date, as against 8,721,- 
163 for same time 1947. 

OUTSIDE SMALL PACKER.—The 
small packer market has firmed this 
week, although not much actual trading 
has ceme to light. Market quotable at 
23@25c for actual trading. Sellers ask 
23@24c for heavy average hides and 
up to 26@26%%c asked for light average 
stock around 42/43 lbs., but some tan- 
ners claim such offerings figure out 
higher than packer take-off. 

PACIFIC COAST.—A total of 7,000 
Pacific Coast small packer hides moved 
at mid-week at 22%%c, flat, for steers 
and cows, f.o.b. shipping points, figur- 
ing about steady basis with the 23c paid 
earlier to larger killers. One packer 
moved upwards of 3,000 steers and 2,000 
cows quietly late this week on selection; 
the butts were reported going at 25%c, 
Colorados at 25c, and branded cows at 
2544c, Chgo. freight equalized. This is 
the first sale of this type to turn up in 
the Coast market. 


PACKER CALF AND KIPS.—Pack- 
ers cleared out their accumulation of 
the slow moving River point calfskins 
at early mid-week, when a total of 
about 42,000 June-July River point 
heavies and lights, 15 lb. and down, sold 
at 40c, variously figured at 5@7'%ce de- 
cline. However, there was trading in 
northern points late this week at steady 
to firm prices, on buying credited for 
England; one packer sold 19,000 Aug. 
northern heavy and light calf at 55c, 
f.o.b. Milwaukee and St. Paul; another 
sold 22,000 Aug. heavies and lights at 
55c, f.o.b. northern points; a third pack- 
er sold 3,500 Aug. St. Paul heavy and 
light calf at 55.35, Chgo. freight basis. 

Packer kipskins moved up 2%c this 
week when one packer sold 5,100 north- 
ern native kips at 37'4c, f.o.b. shipping 
points; 2,800 northern over-weights sold 
at 32'%c, f.o.b. St. Louis. Southern kips 
are quoted nominally 2%c less, and 
brands at 2c discount in each instance. 

Early this week, two packers sold a 
total of 10,000 Aug. regular slunks at 
$2.25 each, or 75c under the price paid 
about six weeks back. Hairless slunks 
are moving at $1.00@1.10 for 16 in. 
and up. 

SHEEPSKINS.—Couple cars of pack- 
er No. 1 shearlings moved this week 
at $3.50, steady with price paid in an- 
other quarter previous week; some pro- 
ducers are declining business this basis, 
asking $3.75. The lower grades are 
about out of the picture at present, with 
No. 2’s quoted around $1.70@1.75, and 
No. 3’s $1.30@1.35, in a nominal way. 
Pickled skins are talked around $15.00 
per doz. for new production, without 
actual trading. Packer wool lambs are 
quoted around $3.40@3.50 per cwt. live- 
weight basis for mostly westerns. 
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AN OPEN LETTER ON HIDE QUALITY 
TO ALL BEEF PACKERS 


BY A. J. FINGULIN 


ynal Hide Association 








be 
two 


HE case for QUALITY can 
summed up simply in only 
words: quality pays. 

Quality benefits everyone ccnnected 
with the production, distribution or con- 
sumption of cattle hides and calfskins. 
You, the producer of hides, stand to 


gain first by producing a better quality 
hide . . for a quality hide always com- 
mands a premium price. A quality hide 
always is more readily salable than its 
poorly taken off counterpart. 

With hides your No. 1 
it would seem logical to 


by-product, 
follow take- 
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off and cure procedures that will bring 
a maximum price. On a 50,000-Ib, 
of hides or skins, an additional yr. 
turn of %4 or ! per pound makes 
such procedures extremely worthwhile 
3ut today there are very few gma] 
packer hides that sell at prices compar. 
able to those received by larger firms 
employing the best takeoff 
practices. 


Car 


2c 


and cur 

The majority of small packer hides 
are sold on a flat, or unselected basis— 
a practice that is basically unsound jf 
improvement in take-off is be er 


to 


l- 





couraged. It is true that a saving jp 
time can be effected in delivery of hides 


on a flat basis, but discounts for butcher 


damage will usually more than offset } 


any advantage thus gained. 


In addition to being sold at a dis. 
count, poorly taken off hides reflect 
rough beef carcasses in your coolers, 


So it’s likely that you’re losing in two 
ways, instead of just one. 

In some few cases you already have 
solved your take-off and cure problems, 
but undoubtedly many of you wonder 
why it is that your neighbor 20 or 50 
miles away can sell his hides at a bet- 
ter price, and with less effort. There's 
usually just one reason for this—he’s 
producing better material, more salable 
material, quality material. 

Good small packer take-off compares 
favorably with take-off by larger pro- 


ducers. These quality hides have a mini- | 


mum of butcher damage, and are prop- 
erly cured. Small packer hides with 
many cuts and scores, and improperly 
cured, just don’t make the best leather. 
These comments are not made criti- 
cally or maliciously, but rather with 
a sense of regret that our Association 
was not founded sooner (we’re now in 
our fourth year). Many of our men- 
bers are your customers, and it’s good 
sense for us to want to help you. By 
helping you, we believe that you will 
produce a better product—one that will 
command a better market and 
ter price today, tomorrow and the day 
after that. 

During the past year, the National 
Hide Association has made an exten- 
sive study of small packer hide prob- 
lems, and it’s our conclusion (backed 
by many years’ experience in handling 
hides and skins on the part of our men- 
bers) that these problems can be con- 
quered only on an industry-wide basis 
We believe that their solution is urgent, 
that they must met right 
Leather substitutes are taking away 4 
part of our business—yours and mine— 
every day. 


a bet- 


be now 


One of the first steps we have taken t 
help you produce a quality hide ist 
formulate a simple yet completely work 
able standard—a guide to the produe- 
tion of a better hide. But in most cases 
the adoption of this standard—th 
operational problems attendant to put 
ting it into effect on the killing floor 


and in your hide cellars—is ob be- 
yond the scope of the average sma 
packer. 

This job might be done by hirin 


competent hide man, for fu!l-time super 
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—— 
yision of killing floor operations, as well 
as supervision of cellar procedures. This 
would be extremely expensive, minimi- 
zing monetary gain. But you do need 
help—help in analyzing your hide prob- 
lems, and in training your supervisors 
and floor men in the, best methods for 
applying this standard. 


Therefore, to solve these problems, we 
eo : 

That all associations in the meat 

7 Rea tanning and hide industries 


should form a joint council to control 
and direct a program for the solution of 
the problems involved in producing 
quality small packer hides and skins. 

9, That this council should send into 
the field expert hide men who are experi- 
enced in small packer operations. These 
field men would visit packing plants par- 
ticipating in this program several times 
each year, working with plant owners 
and personnel as long as may be neces- 
sary to standardize hide takeoff and cur- 
ing. Field men would be responsible for 
helping packers to maintain quality 
standards. 

3. That the results of this program 
should be the subject of a detailed and 
continuing study by the packer, the tan- 
ner, and the hide man in order to develop 
not only more efficient operations, but 
also to devise better methods of takeoff 
and less costly procedures for handling 
and curing hides and skins. 

4, That this program will result not 
only in better and more profitable busi- 
ness for the packer and hide man, but 


also will bring about better inter-in- 
dustry relations. 
Careful cost studies have indicated 


that such a program can be put into 
operation for as little as $150 per year 
per plant served, or possibly less, de- 
pending entirely upon the number of 
plants participating. An extra % or %c 
on a single car of hides would be more 
than adequate to reimburse the packer 
for the cost of a year’s service. Such a 


program would pay for itself over and 
over again, in better prices for your 
hides .. . in better carcasses in 


more economical operation of your hide 
cellar... in assurance of a continuing 
demand for your principal by-product. 

We are convinced that QUALITY 
PAYS. What do you think? 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
Week ended August 14, 1948, were 5,985,- 
000 Ibs.; previous week 6,671,000 lbs.; 
same week 1947, 6,055,000 lbs.; 1948 to 
date 214,678,000 Ibs., same period 1947, 
239,401,000 lbs. 


Shipments of hides from C hicago by 
rail for the week ended August 14, 1948, 


fe 4,210,000 lbs.; previous week 

299,000 Ibs.; same week last year, 
4560 000 Ibs. ; -' 1948 to date, 152,956,000 
lbs., corresponding period last year, 


296, 932,000 


FRIDAY'S CLOSINGS 


Provisions 


The live hog top of $31.50 at Chicago 
was $1.25 higher than the previous week 
while the average was up 90c at $27.75. 
The trend in provision prices was steady 


to le higher. Closing prices were: 
Under 12 pork loins, 68@69; 10/14 
green skinned hams, 60; Boston butts, 
54@55; 16/down pork shoulders, 48; 
under 3 spareribs, 46@47; 8/12 fat- 
backs, 18@18%; regular pork trim- 
mings, 36@37; 18/20 DS bellies, 28% 
4/6 green picnics, 47@48; 8/up green 


picnics, 37. 
Cottonseed Oil 


Closing prices for cottonseed oil fu- 
tures Friday were reported as follows: 


















Sept. 20.32b, 22.45ax; Oct. 18.15; Dec. 
17.90; Jan. 17.90; Mar. 17.90; May 
17.80b, 17.95ax; July 17.80b, 17.95ax. 
Sales totaled 151 lots. 
N. Y. HIDE FUTURES 
MCNDAY, AUGUST 16, 1948 
Open High Low 
Sept 23.02 24.00 3.73 
Tbe 23. Ob 23.00 
Mar ve 80h 23.00 
June 22.10 
Closing 7 to 10 points higher; sales 14 lots 
TUESDAY, AUGUST 17, 1948 
Sept 24.00 24.17 24.00 24.1 
Tene 23.500 23.80 23.70 23.71 
Mar 22.85b 23.2 23.01 23.05 
June 22.25b 22.5 22.65 22.431 
Closing 5 to 21 points higher; sales 57 Icts 
WEDNESDAY, AUGUST pn eas 
Set 24.10b 24.55 @ 
Der 23. 70b 24.20 
Mar Olb 23 
June sob 22.70 
Closing 15 30 points higher; sales 20 lots 
THURSDAY, AUGUST 19, 1948 
Sept 2 24.60 
Den 24.00 
Mar a0 
June 22.80 
Closing 5 points lower te 15 
FRIDAY, AUGUST 20. 1948 
Sept 24.20 24.60 24.45 24.50b 
De« 23.97 b 24.04 2°.) 24.00 
Mar 23.30 23.50 25.90 23.40b 
June 22. 75b 22. 80b 
Closing 5 to 10 points higher: sales 13 lots 


LIVESTOCK CAR LOADING 


A total of 10,114 cars were loade* 
with livestock during the week ended 
August 7, 1948, according to the As 
sociation of American Railroads. This 
was a decrease of 2,254 cars from the 
same week a year earlier and a decrease 
of 6,114 cars from the same week, 1946. 


BUFFALO LIVESTOCK 


Receipts and disposition of livestock 
at Buffalo, N. Y. in the month of July 
1948 are reported by USDA as follows: 


Cattle Calves Hogs Sheep 
Receipts 17,114 15,228 5,726 38,715 
Shipments .. 8558 11,505 2.460 29,287 
Local slaughter . 8,630 3,623 3,264 9,281 
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HOLDS FRESHNESS 


FOR YOU 





Spec ial X holds 
your freshness be- 
cause soy has high 
emulsification and 
moisture retention 
properties. 


$ 


IMPROVES TEXTURE 


The ‘‘meat-like’’ protein 
(50%) of soy flour com- 
plements your formula, im- 
proving texture. 

$s 


¢ BLENDS INGREDIENTS 


Special X soy flour blends 
each little particle of meat 
and fat. Thus you get a 

FREE TRIAL 2) 
We'll be pleased to send 
a generous Free sample. 


REDUCES SHRINKAGE 


You'll have less cooler 
shrinkage with Special X 
soy flour holding the 
moisture. 





smoother mixture 


SPENCER KELLOGG and SONS, Inc. 


DECATUR 80, ILL 
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July Livestock Kill 
Is Under June and 


or 12 per cent below slaughter during 28 per cent less than the five-year 
the corresponding months last year and average. 





FEDERALLY 









July slaughter by stations was as 


INSPECTED follows 















Less than July’ SLAUGHTER sis ees teas 
. . ial -Aambs 
NORTH ATLANTIC 
: CATTLE few Yo vewark 
LAUGHTER of all classes of live- 1987 ee Sees Sopra 
stock under federal inspection dur- January 1,403,139 City .... 23,566 50,913 100,637 
; , rae ‘ © February 2,546 Baltimore, 
ing July was below that of June and a gt ne” sesso 10,588 — _ 
also less than during July 1947. Cattle MS cacdtehccanccus 3,137 NORTH CENTRAL 
. . . _ . DE teicesvedesesces 3,755 Cinti., Cleve., 
slaughter was the smallest for the RN Poets dae can as 06,578 Indpis, 51,824 18,245 149,663 s5a.g94 
month since 1943 and sheep and lamb July ,274,273 being 2 
August .. 1,216,668 Chicago, s Oa 
slaughter was the smallest for July September 1407160 Elburn .. 91,546 43,959 236.550 74.4 
— € October 83 St. Paul-Wis. 
since 1928. November group’... 95,190 63,717 284,893 32,811 
Slaughter of 1,045,946 cattle in July December St. Louis vai ! 
area*® .... 60,762 53,642 76,700 7.513 
was 6 per cent below June, 18 per cent CALVES Sioux City. 31.961 1078 96456 See 
less than during July 1947 and 5 per 1948 1947 Omaha ... 68,049 1456 155,272 60,235 
2 January 586,269 590,859 Kansas City 67,019 28,411 117,388 81,065 
cent below the five-year average. For February nes a Uaas 510.748 521,435 Iowa & 8. 
the seven months, January through July 566,374 648, rr Minn. ... 59,898 21,640 542,768 117,24 
this year, slaughter of 7,205,249 cattle 508'842 30 ety erect 11.90 — 
was 17 per cent below a year ago but a payne Ck ae 
° m d ° 46,6 . powtlh. inn 
1 per cent higher than the five-year BEE Acccvussceacaeees < WEST® .. 100,969 = 47,973 = 147,717 155,468 
. DE! Cossdvenweeadddeus ee R “yt KY MOUN- 
average. Oetober ....ccsccces.cscccscees AIN . 26,740 2,938 35,362 47,14 
The number of calves slaughtered SET DUOAt can seeresrers sea’ PactPic® . 61,140 16,667 87,196 . 
; , " a aoe UU Total 32 
during July was 576,688 or 7 per cent centers .. 787,021 384,755 2,241,276 1,022,412 
below June and 12 per cent less than All other 
. A : stations  .258,925 02,85 
during July 1947, but 9 per cent above laneary Total, July.1.045,946 576° 3.014.126 1.19¢% 
the five-year average. Calf slaughter February Total, June. 1,109,153 620,000 4,234,758 1,26 
a . a 7 Av. 2 y (1943-1947) 
during the seven months this year April piel dado eee 0g "1,097,352 529.856 4.058.360 1,720,088 
totaled 3,919,161 or 10 per cent less A aetetettibepteinaee: Total, Jan.- 
ee 7,205,249 3 ¢ ; 2.727 } 210 9 
than last year but 14 per cent above July July .....7,205,249 8,919,161 26,727,146 8,210.28 
: s BG ok cc tocencosevesdsreessetan Av. Jan.- July (1943-47 
the five-year average. Sapheesber S-yr. ....7,117,823 3, "430,042 32,246,148 11,4084 
3,044,126 hogs + encame MA Other ers slaughtered during July, 1948 


July slaughter of 














Horses, 32,365; Goats, 27,493; July 1947: Horses 
showed decreases of 28 per cent com- December ...-.+..++000+++: CLI 6,254,454 20,673; Goats, 8,411. 

j € ‘ ‘Includes St. Paul, 8S. St. Paul, Newport, Minn 
pared with June, 12 -~e cont compared SHEEP a and Madison, Milwaukee, Green Bay, Wis. *Includes 
with July last year and was 25 per cent 1948 1947 St. Louis National Stock Yards, E. St. Louis, Ill 

. ea7q © 4 717 © 3 ; ) Sine 2s Pe Fy u yi "i 
below the five-year average. During the = ons Mla 1'208'546 12 70'918 Solus, Fert “Deaee, Hacen City, Marmaliom 
seven months this year 26,727,146 hogs March .............-1,174,678 Ottumwa, Storm Lake, Waterloo, Iowa and Albert 
were slaughtered or 4 per cent less than BOT cccccccosoccens 045,120 Lea, Austin, Minn. ‘Includes Birmingham, Dothan, 

_ Mn. 50) \ew anaes wae Kae Montgomery, Ala., Tallahassee, Fla., and Albany 

é 2 > Dn  axedecdieeeuans . Atlanta, Columbus, Moultrie, Thomasville, Tifton 
. a a and 17 iad cent below the July ‘ Ga. ‘Includes 8S. St. Joseph, Mo., Wichita, Kans 
five-year average. August Oklahoma City, Okla., and Fort Worth, Tex. "In 

September cludes Denver, Colo., and Ogden, Salt Lake City 
July slaughter of sheep and lambs October Utah. ‘Includes Los Angeles, Vernon, San Fran 
continued well below that of the cor- oe cisco, San Jose, Sacramento, Vallejo, Calif 
ecember 


responding month in recent years, the 
total of 1,194,773 being 5 per cent below 








—YEAR TO ee - Readers of the PROVISIONER were sup- 
47 


June this year, 7 per cent below July Catv 0. ¢01. 208 plied on time with full factual and pic- 
1947 and 31 per cent less than the five- Calves «3,918, 161 4,388,082 torial coverage of the three major in- 
year average. Slaughter during the Asean asiee 460 8888 S72 dustry conventions—AMI, NIMPA and 


seven months this year was 8,210,236 








WSMPA. 














THE VITAL LINK 


BETWEEN YOU AND 
ECONOMICAL BUYING 


KENNETT-MURRAY 
Buying Sewice 








Sioux City, lowa 





Dayton,Ohio § 

Omaha,Neb.  Cincinnati,Ohio Indianapoli 

tateiintd ‘tndotcte  Walamorkee 
Montgomery, Ala. 
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aa il. MeMURRAY. Ine. 








Order Buyer of Live Stock 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 
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LIVES 


Livest 
August 
ministra 


HOGS (Qu 
hard hog 


BARROW 
Good ant 
120-140 
140-160 
160-180 





330 360 
Medium 
160-220 
sows: 
Good an 
270-300 
300-330 
330-360 
360-400 
Good 
400-450 
450-550 
Medium 
250-550 
PIGS (SI 
Medium 
90-120 


SLAUGH’ 


STEERS 
700- 9 
90-116 
1100-136 
1300-154 


STEERS 
TH0- 
900-116 
1100-136 
1300-1 


STEERS 
700-11 
1100-136 


STEERS 
700-111 


HEIFE! 
600- St 
800-10 


HEIFE! 
0. 8 
800-10 


HEIFEI 
500- 9 


HEIFEE 
500- 9 


COWS ( 
Good . 
Mediun 
Cut. & 
Canner 


BULLS 
Beef, 
Sausag 
Sausag 
Sausag 

com 


VEALE 


Good 
Com, ¢ 
Cull, 7 


CALVE 
Good . 


Com. . 
Cull 


SLAUGI 
LAMBS 
Good ; 
Med. , 
Comm 


YRLG. 
Good 
Med, , 

EWEs: 
Good 
Com. 


1Quot: 
and woe 
*Quot 
medium 
resent | 
medium 


*Quot: 


The fh 





eu 
aeteecll 


e-year 
yas as 


Sheep 
and 
Lambs 


155,266 








1,022,412 


172,361 
1,194,778 
1,261,842 


1,729,038 
8,210,2% 


1,403,485 


ly. 1948 
Horses 


t, Minn 
Includes 
mais, Ill 
yids, Des 
halltown 
1d Albert 
, Dothan, 
| Albany 
, Tifton 
a, Kans 
Tex. “"In- 
ake City 
an Fran 


Te SUup- 
nd pie- 
jor in- 
PA and 


—— 
———— 


ac. 














LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
August 18, 1948, reported by the Production & Marketing Ad- 
ministration : 

HOGS (Quotations based on 














hard hogs) St. L. Nat'l. Yds. Chicago Kansas City Omaha St. Paul 

BARROWS & GILTS 

n i Choice 

Yr} Ibs. $2: 7.50 $26.00-28.50 $...... a ee 
140-160 Ibs os Bbc 27.00-29.00 27.00-30.00 31.00-31.50 
160-180 Ibs 29. 29.75-2 31.50 only 
180-200 Ibs . 30. 31. 31.50 only 

4 30 31 31.50 only 
30 : 


30.00-30.50 





30.00 31.00 
29.00-30.25 








30-32 

330-360 Ibs 
Medium - 
160-220 Ibs 27.00-30.25 


2800-3050 


sows: 
Good and Choice 


270-300 Ibs 28.25-29.00 28.50-29.00 only 
300-330 Ibs 27.50-28.50 28.00-28.75 only 
330-360 Ibs 27.00-28.00 27.00-28.25 -28.50 
360-400 Ibs 25.00-27.50 25.75-27.50 28.00 





Good 
400-450 Ibs 
450-550 Ibs 
Medium 
950-550 lbs 21.00-26.50 


24.25- 
23.00-24.75 





23.75-26.00 25.00-5 
22.50-25.25 24.50-2 


24.50-27.00 
23.50-25.00 





22.00-28.00 


PIGS (Slaughter) 


Medium and Good 
90-120 Ibs 21 


50-2550 


22.00-27.00 
SLAUGHTER CATTLE, VEALERS AND CALVES: 


STEERS, Choice 
700- 900 Ibs 36.50-39.00 





38.25-39. 36.! 00 39.00 
900-1100 Ibs 37.00-39.50 38.75-41 37 00 -89.50 
1100-13200 Ths 37.00-39.50 39.00-41.5 37 00 40.50 
1300-1500 Ibs 37.00-39.00 38.00-41.22 36.5 25 40.50 


STEERS, Good: 
700- 900 Ibs 31.00 
900-1100 Ibs 31.50-3 
1100-1300 Ibs 31.50.37 
1300-1500 Ibs 


31.50-38.50 
32.50-39.00 
33.00-39.00 
31.50-37.00 33.00-39.00 


32.00-37.50 
32.00-38.00 
32.00-38.00 
30.00-38 00 





STEERS, Medium: 


700-1100 Ihs 24.50-31.00 24.50-33.00 


22.50-30.50 24.50-31.00 
1100-1300 Ibs 25.00-31.50 25.00-33.00 2 


23.00-30.50 25.00-31.00 


24.00-32.00 

24.00-32.00 

STEERS, Common 
700-1100 Ibs 


20.50-25.00  21.00-25.00 19.00-23.00 20.00-25.00 20.00-24.00 
HEIFERS, Choice 


600- 800 Ibs 36.00-37.50 36.50-38.25 35.50-38.00 35.50-37.75 
800-1000 Ibs 36.50-38.00 37.25-39.00 36.50-38.50 35.50-38.06 


HEIFERS, Good 
600- 800 Ibs 30.00-36.00  31.00-36.50 


30.00-36.00 30.00-35.50 31.00-36.50 
800-1000 Ibs 30.00-36.50 31 


50-37.25 30.00-36.50 30.00-35.50 31.00-36.50 
HEIFERS, Medium 

500- 900 Ibs 22.00-31.00 23.50-32.00 21.00-30.00 23.50-30.00 23.00-31.00 
HEIFERS, Common 

500- 900 Ibs -» 18.50-22.00 19.50-23.50 19.00-21.00 19.00-23.50 18.00-23.00 


COWS (All Weights) : 





Good 23.00-24.75 23. -23.00 
Medium 20.75-23.00 21 -21.00 
Cut. & com 17.50-20.75 17. -19.00 
Canners 15.00-17.50 15.00-17.25 


BULLS (Yrls. 
Beef, good . ‘ 
Sausage, good ... 
Sausage, medium 
Sausage, cut. & 
com 


Excl.), All Weights: 

23.75-24.00 24 

-24.00 24. 00 22.50- 
21.50-23.50 21.50-24.00 2 





18.00-21.50 18.00-21.50 17.50-21.00 


VEALERS, All Weights: 
Good & choice 
Com. & med. 
Cull, 75 Ibs 


28.00-32.00 29.00-32.00 25.00-29.00 
17.00-28.00 22.00-29.00 17.00-25.00 
12.00-17.00 19.00-22.00 12.00-17.00 


26.00-29.00 27.00-34.00 
a 18.00-26.00 19.00-27.00 
up. 15.00-18.00 15.00-19.00 
CALVES (500 Ibs. down): 


Good & choice 





. . 26.50-32.00 25.00-28.00 24.00-30.00 25.50-% 
Com. & med 17.00-26.50 20.00-25.00 17.00-24.00 18.00-25.5 
___ ae 12.00-17.00 = 18.00-20.00 12.00-17.00 15.00-18.00 16.00-19.00 


SLAUGHTER LAMBS AND SHEEP:! 
LAMBS (Spring) : 
Good & choice*® 


27.25 -28.25 7 .00-27.75 27.50-2 
Med & good* 24.00-26.50 24.00-2 
Common .... 20 .00-23.00 18.50 





YRLG. WETHERS :? 
Good & choice* 


24.00-25. 
Med. & good* 





EWES:? 
ny & choice*.. 10.00-11.50 11.75-12.50 11.00-11.25 11.25-12.25 12.00-13.00 
om. & med a ... 9.50-11.75 9.50-11.00 8.50-11.00 


.% 8.50-11.75 
1 
ang totations on wooled stock based on animals of current seasonal market weight 
Ff Wool growth. Those on shorn stock on animals with No. 1 and 2 pelts. 
meditations on slaughter lambs and yearlings of good and choice grades and the 
um and good grades and on ewes of good and choice grades as combined rep- 


reg , 4 Re 
resent lots averaging within the top half of the good and the top half of the 
um grades respectively. 


*Quotations on shorn basis. 
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21.50-26.00 24.00-28.00 22.50-26.00 


36.50-38.00 | 
86.50-38.00 | 


5.00 23.00-23.50 23.50-24.25 22.50-24.00 | 
23.00 23.00-23.50 22.50-24.00 | 
21.00-22.50 21.00-23.00 21.00-22.50 | 














-16.00 | 


18.00-21.00 18.00-21.00 | 


EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


WE SELL | 
and BUY : = 


Straight or Mixed Cars 


BEEF * VEAL* LAMB * PORK 
ann OFFAL 


Boneless Cow and Bull Meat 
* 
Let Us Hear from You! 




















Established Over 25 Years 








THE FOWLER CASING CO. LTD. 

For 30 Years the Largest Independent Distributors of 

QUALITY AMERICAN HOG CASINGS 
in Great Britain 


8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 


Cables: Effseaco, London) 





Order Buyers 


CAPITOL 


CHAS. E. LEE 


LIVESTOCK CO. 


INCORPORATED 


SOUTH ST. PAUL, MINNESOTA La Salle 4666 














HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1948 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues be 
ily Se deeuse cofsenee tm this binder. Price $2 500 

















Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 
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NIAGARA 


*AERO-PASS CONDENSER 


with Duo-Pass, ‘’Oilout” 
and Balanced Wet 
Bulb Control 


Saves power; operates com- 
pressors at minimum head 
pressure with always full 
capacity; removes oil from 
refrigerant; saves condenser 
water; remains free from scale. 


* Trademark Registered 

















NIAGARA BLOWER CO. 


405 LEXINGTON AVE., NEW YORK 17, N. Y. 





HASHER 
& 
WASHER 


Heavy-duty, dependable 
Hasher-Washer combina- 
tion driven from one motor. 
Structural steel throughout, 
including the cylinder, 
heavily hot-dipped galvanized. Washer is driven directly from the 
slow speed shaft of the hasher. Cylinders immediately available in 
standard lengths! 


Write Today for Complete Details 


KEEBLER ENGINEERING co. 
1910 West 59th St. Chicago 36, Illinois 
Our 18th Year of lia hid Service 














STAINLESS 
STEEL 


Boilers 
in this 


Life-time 


Adelmann Ham 
now available 
superior metal. 


wear at economical cost. 





Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester. N.Y. * Chicago Office, 332 S. Michigor Ave., 4 





Extra STRENGTH 
@ Backed by more than 
for Heavy Duty 75 years of boiler build- 
ing ae a 
eav uty t ave 
all ok Amt hen which 
make firebox boilers ideal 
for high pressure. 


10 to 304 H. P. 


100, 125, 150 Ibs. W.P. 


Built of steel with extra 
stout stays and braces to 
, add further strength. 
___—-— For 6” Scale with pipe 
Ss diameter markings . . . 
WRITE Dept. 96-28. 


KEWANEE BOILER CORPORATION 


KEWANEE, ILLINOIS 
won ot Amemcan Rapuaros & Siarderd Saritarp corroesrion 
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SLAUGHTER 
REPORTS 


Special reports to the NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 








for the week ended August 14, 1948 
CATTLE 
Week 
ended Prey 
Aug. 14 week 

Chi 18,280 2 
Kansas City 24,368 3 
Omaha* 7,235 2 
Eust St. Louist " 1 : 
St. Joseph O16 10.084 
Sioux Cityt 8.130 0.016 
Wichita* TS R.STS 
New York & 

Jorsey City %, 12¢ 444 
Okla. City* 9.591 S67 
Cincinnati§ 1.277 6.091 
Denver 6,669 7.409 
St. Paul 14.705 12,493 
Milwauke+ 3,330 2,838 

Tetal 135,445 13,184 154,733 

HOGS 
Chicago 22,758 23.449 
Kansas City 5.664 7.024 
Omahat 21.83: 
Louis 











Sioux Citys y 4 
Wichita 138 2.502 
New York & 

Jersey City $.078 9.916 27.651 
Okla. City 5.512 6.757 5.664 
Cincinnati’ , 128 9.100 10.765 
Denver! 6,223 6.540 7.440 
St. Pauli 14,818 12.178 18,074 
Milwaukee 3,413 2,874 

Total 144,160 142,749 197,012 

SHEEP 
Chicage 6.082 6.135 1 
Kansas City 11.654 12.364 1: 
Omaha 18,281 16,129 1 - 
East St. Louis S806 10.128 13.838 
“t. Josepht 8.008 12,164 15,365 
“joux City 5.158 3.17 7.460 
Wichitat p24 620 2,411 
New York & 

Jersey City 2.742 41,40 
Okla. City #855 $346 
Cincinnati S48 ol 
Denvert 15.054 6,853 
St. Pault 6,908 6,934 
Milwaukee S50 

Total 121,582 117.670 136,937 

*Cattle and calves 

*Federally inspected slaughter, in 


cluding directs 
tStockyards 

ter 
§Steckyards = re« 

slaughter 


sales for local slaugh 


eipts for local 
including directs 


BALTIMORE LIVESTOCK 





Prices at Baltimore, Md., 
on August 19: 
CATTLE 
Steers, gd. to top gd $32.50 33.75 
Steers, med. & gd 27.00 32.25 
Heifers 20.004 28 
Cows, ed 2? 0O@ 2: 
Cows, com. to med 19.00@: 
Bulls, sausage 20.00€ 25 
CALVES 
Vealers, gd. & choice. .$27.00@31.00 
Com. to med 20.004 27.00 
Culls 15.00@ 19.00 
HOGS 
Gd. & ch $31.50@ 32.00 
Sows 23.50@ 25.75 
SPRING LAMBS 
Gd. & ch. Ss a@28.0 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 
week ended August 14, 1948: 

Cattle Calves Hogs* Sheep 


Salable 
Total (inel 


279 1,666 72 178 


directs) 1,998 7,351 15,261 14,949 
Previous week 
Salable 327 1,995 nod 189 


Total (incl. 
directs) 13,696 21,094 
*Including hogs at 31st street. 


3,396 6.967 
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CHICAGO LIVESTOc, 


Supplies of livestock at the Chi 
cag 

















Union Stockyards for urrent 4. 
comparative periods ae 
RECEIPTS 
Cattle Calves Hogs gy. 
Aug. 12 11S 8.68 . 
Aug. 13 44 6.158 Sen 
Aug. 14 105-2168 “Se 
Aug. I 1.191 6.501 gop. 
Aug. 17 SN? 9,998 a°=4 
Aug. 1S 221) 8.067 ~ 
Aug. 19 7 T5300 3 ayy 
*Wh 
se ar 28.51 Win? 
Wh igo. . 20.04 OT - 
147 32,607 4.14 ‘- 
1946 25.260 2. 4NT “p- 
a 
*Including 1,245 catt 1.379 3 
6.703 hogs and 4.586 xs dine + 
packers 
SHIPMENTS 
Cattle Cal Hogs & 
Aug. 12 1,850) 7 
Aug. 13 87 j 1 pe 
Aug. 14 222 28] fs 
Aug Ws Sun xO] 
Aug. 17 2.541 48 
Aug. 18 O57 OK? : 
Aug. 19 1,700 000 "7 
Wi 
se ir 9.807 
Wk ix O.S73 ° 
147 12.447 ’ 
1946 10,677 ~ "1 : 
AUGUST RECEIPTS 
es 147 
Cattle “4 SN 974 
Calves 10.92 1817s 
Hogs 119.4 14.97 
Sheep TURE D 
AUGUST SHIPMENTS 
Cattle 3.22 6) 485 
Hogs oo RD 
Sheep 7 24 


Suvplies of hogs pu sed br ( 

wo p kers and shi; eek ond 
rhursda August If is 
Weel l 
Aug ’ 

Packers’ purch 22.720 23. 

Shippers’ purch 703. 8.915 
Potal 20. 703 


LIVESTOCK RECEIPTS 


Receipts at major livestock 





markets during the week 
ended August 14. 

AT 20 MARKETS 

WEEK 

ENDED Catth Hogs Shee 

August 14. .245,.000 259.000 186,00 
August 7..255 217,00 
1947 270,000 313.000 204,00 
1846 324.000 258.000 259,00 
145 262.000 161.) 200.00 
AT 11 MARKETS 

WEEK ENDED Hogs 
August 14 1400 
August 7 215,000 
147 251,00 
146 103.008 
1945 136,00 
AT 7 MARKETS 

WEEK 

ENDED Cattle Hegs Shee 

August 14..168,000 169,000 105,00 
August 7..168,.000 183.000 110,00 
147 .186,.000 213.000 139,00 
146 217.000 = 147,000 156,00 
145 180.000 11s.000 121,00 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los 
Calif., on August 19: 


CATTLE 
” 5 
Cows, med. to ad x an 
Cows, cut. to com 4) 00 22.0 
Cows, canner 17 a 19.08 
Bulls, sausage 24. 00@ 26.8 
Slaughter calves, gd 28.000 30.8 
HOGS 
a1 % 
Gd. & ch ; 
Sows, med. to gd 25.500 








Angeles, 


purchase 
rincipal ¢ 
saturday; - 
to THE N. 


Armour 
Wilson, 1, 
Shippers. | 
Total: 1 
1,145 hogs 








Greater On 


Hoffman 
Rothsehild 
Roth 


Kingal 
Merchants 
Shippers 


Armour 
Swift 
Hunter 
Heil 


Swift 
Armour 
Others 


Totals 
Does ne 
hogs and 


Cudahy 
Armour 
Swift 
Others 
Shippers 


Totals 


Cudahy 
Guggen- 
heim 
Dunn 
Ostertas 
Dold 
Sunflowe1 
Pioneer 
Excel 
Others . 


Totals 


Armour 
Wilson 
Others 


Totals 


Sehlachte 
National 
Others 


Totals 
Does 
70 he 
ents fc 


MN ealve 





The WN 





rock 


1 Chicag 


Tent an 











1" 

M9 1 or 
S 

1447 





IPTS 


vestock 
week 


200,00 


Hogs 
204.000) 
215,00 
251,000 
193,000 
136,000 


Shee} 
105,00 
110,00 
139,00 
156,00 
121,000 


ngeles, 


a23.5 
Wa 22.00 
wr 19.0 
@ 26.0 
mae 30M 


@31.% 
a 26.0 


, 1948 











PACKERS' 
PURCHASES 


purchases of livestock by pac kers at 
rincipal centers for the week ending 
saturday; August 14, 1948, as reported 
re THE NATIONAL PROY ISIONER 


CHICAGO 


» 311 hogs: Swift, 199 hogs 

yur, 2.511 hog ’ eS, 

aon 1.658 hogs: Agar, 4,236 hogs; 

shippers, 457 hogs: Others, 14,354 
bogs sa 

Total: 18.280 « attle; 2,055 calves; 


§,US2 sheep 


31,145 hogs 
KANSAS CITY 





Cattle Calves Hogs Sheep 
{rmour $440) 1.070 ooo =1,161 
Cudahy 2.781 957 471 2,660 
swift . 3.271 1,115 660 4,412 
Wilson 1,821 702 7172, 620 
Central ~ ? 
USP > : 
Others 7.385 136 «3,126 792 





Totals ..20.888S 3,980 5,664 11,654 














Cattle & 
Calves Hogs Sheep 
Armour AS 4.569 653 
Cudaby 4,208 3,089 2,744 
swift 3 761 3.145 2.651 
Wilson ie 1.813 768 
Eagle - 
Greater Omaha 108 
Hoffman 17 
Rothsebild 
Roth 
Kingat 
Merchants 
Shippers 11,100 
Totals 17,112 23,725 6,816 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour 3.098 2,081 4.706 
Swift 4.320 3,279 3.918 
Hunter 1,184 92 
Heil 
Krey » 
Laclede 
Sieloff : - 
(thers 3.438 335 831 
Shippers A872 1,860 12 44 
Totals ..17.912 7,555 27,725 10,181 


ST. JOSEPH 





Cattle Calves Hogs Sheep 

Swift 2.04 868 4,104 3,576 
Armour 2,268 929 3,181 1,898 
Others 3,220 G44 991 607 
Totals 8.482 2,441 8,276 6,081 


Does not include 345 cattle, 2,689 
hogs and 2.624 sheep bought direct. 








SIOUX CITY 
Cattle Calves. Hogs Sheep 
Cudahy 2.714 89 5.057 1,085 
Armour 2,631 7 4,843 2,540 
Swift 2,101 64 1,909 1,583 
Others . 300 ae 
Shippers . . 14,603 265 7,364 2,538 
Totals 358 193 19,173 7,696 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 1,589 855 2,189 1,957 
Guggen- 
heim 45 
Dunn- 
Ostertag. 131 ni 23 
Dold 95 319 
Sunflower 26 ‘ 30 
Pioneer . 
Excel 813 
Others . 675 N77 288 
Totals 3.874 855 3,138 2,245 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour 2,065 S70 OS5 395 
Wilson 1,171 1,406 371 
Others 5 549 
Totals 5.445 2.046 2.940 766 
Does not include 196 cattle, 1,904 
falves, 2.572 hogs and 4,089 sheep 
bonght direct 
CINCINNATI 
Cattle Calves Hogs Sheep 
Call's 306 
Kahn's : 
Lohrey 716 
pea 716 
Schlachter 185 58 31 
National 272 MO 
Others 2.140 982 7.004 511 
Totals 2.597 1,090 7.720 S48 
Does not include 1,510 cattle and 
* hogs bought direet. Market ship 
ents for the week were 227 cattle. 


191 calves 





1.813 hogs and 2.289 sheep 


DENVER 








Cattle Calves Hogs Sheep 
Armour 1,082 1,540 3,218 
Swift S32 1,433 : 5 
Cudahy S03 1,058 200 
Others .... 2,897 1,237 3,801 
Totals 5,614 G68 5,268 10.884 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour 4.961 1,788 7,137 3,162 
Bartusch SS 
Cudahy 1.045 1,169 60 
Rifkin rey | 10 
Superior 1.913 
Swift 477 2,814 7.681 3.097 
Others 1.843 1,471 YS78 4,761 
rotals 16.548 7,252 24,696 11,670 


FORT WORTH 











Cattle Calves Hogs Sheep 
Armour 1.891 1.952 S72 4,178 
Swift 2.289 1,827 1,308 7,685 
Blue 
sonnet 4170 
City TAT S7 ° 
Rosenthal 27 2 33 
Totals 5.434 3.883 2.267 16,896 
TOTAL PACKER PURCHASES 
Week Cor 
ended Prev week, 
Aug. 14 week 147 
Cattle 144.044 i 163,514 
Hogs 161.737 169,693 199.0232 
Sheep 91.819 96, 600 101.066 


CORN BELT DIRECT 
TRADING 


the Production & 
Administration.) 


(Reported by 
Marketing 
Des Moines, Ia., August 19. 
—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minnesota 
for Thursday were: 

Hegs, 
160-180 Ib 
180-240 Ib 
240-300 Ib 
300-360 Ib 

Sows 
270-360 Ib 
400-550 Ib 


good to choice 


$26.50 30.00 


$27.00@ 28.25 
22 254 26.00 

Receipts of hogs at Corn 
Belt markets for the week 
ended August 19 were report- 
ed to be: 





This Same day 

week last wk. 

estimated actual 

Aug. 13 25.000 19,000 
Aug. 14 000 29.000 
Aug. 16 000 20,500 
Aug. 17 22.000 19,000 
Aug. 18..... .. .20,000 21,000 
Aug. 19. .. .19,000 24,000 


CANADIAN KILL 
Inspected slaughter in Can- 
ada for week ended August 7: 
CATTLE 









Week Ended Same Week 
Aug. 7 ast Year 
Western Canada, .1: y 14,292 
Eastern Canada. .11, 11,116 
Total 23 503 25,408 
HOGS 
Western Canada, .19,901 4 
Eastern Canada. .29.847 2 
Total 49,748 5S.816 
SHEEP 
Western Canada 5,361 10,403 
Eastern Canada. .10,154 T7865 
Total 15,515 18,268 


PACIFIC COAST LIVESTOCK 


leading Pacific 
week ending August 12 


Receipts at Coast 


markets, 
Cattle Calves Hags Sheep 
ASSO 1.300 2.400 175 
480 1,075 2.875 


130 1,760 11,970 


Los Angeles 
No. Portland 
San Francisco 
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ADLER 


Stockinettes 


quality made for over 80 years 

















when planning to use 
SOYA FLOUR 
order from 


SHELLABARGER SOYBEAN MILLS 
366 Citizens Bidg., Decatur, Ill. 














Pryervied 
’ PACKAGING SERVICE 


CREATORS « DESIGNERS 


eA 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., 
WESTERN DRESSED MEATS 








Production & Marketing Administration) 
LAMB AND MUTTON: 

















WEEKLY INSPECTED SLAUGHTER 


Inspected kill at 32 centers, week ended August 14; 



























Cattle Calves Hogs Sheer 
STEER AND HEIFER: Carcasses b pe on 14, 1948. NORTH ATLANTIC: and Lami, 
7 on ee SVIOED ccccccccces Seu OF 7 > . >Pse ‘itv 5.126 2 13 24,078 6 
2ek x. 948. 9,721 - “ : New York, Newark, Jersey City..... 5,126 12,46 24,07 32.7 
ae pom bined , ais *  8'741 Same week year ago....... Baltimore, Philadelphia ............. 4,935 2,128 16,453 Tin 
Same week year ago....... 12,383 BEEF CURED: 148 NORTH CENTRAL: 
cow: won poo Ea 14, 1 - : Cine innati, Cleveland, Indianapolis... ; 862 3,538 31,683 12,017 
Week ending Aug. 14, 1948 8,045 Same week year ago... Chicago, Elburn .................. 23,286 10,705 41,881 —2'g33 
Week previous ........... 2,863 < a RT at is DEEN, MUP Ace dcccevesrcete 687 £ 9.973 
Same week year ago....... 2,786 PORK CURED AND SMOKED: SE EE MEE as cack nccctconcns nih 14,792 es 
’ Week ending Aug. 14, 1948.1,121,499 Sioux City 7.45 6h 
BULL: - Week previous ........... 1,086,005 Omaha ......... 5 »4 64) 
Week ending Aug. 14, 1948. 685 Same week year ago....... 1,357,688 Kansas City 17.485 
Sorel pn TE 199 LOCAL SLAUGHTER Iowa and So. Minn.*..............+: 97,007 30.479 
. bea erate oh alae © STEERS: Head SOUTHEAST‘ .... 9,056 
F ai Veek ending Aug. 14, 1948. 3,789) con? “EPR 7 marns 26.715 
Week ending Aug. 14, 1948. 11,968 Week previous ........... 4.143 so0UTH ( ENTRAL hy __. PTET TET TLE 6,715 32,575, 
Week previous ........... 9,166 Same week year ago....... 5,102 ROCKY MOUNTAIN® ............+.+5 8,097 15,268 
Same week year ago....... 12,948 cows: PRCIFIS on cccsacccccsseccccesssvess 18,070 25,9) 
LAMB: Week ending Aug. 14, 1948. Ee REE rene ree 187,003 405,848 245,959 
Week ending Aug. 14, 1948 40, 446 Week previous ........... 762 Total week ago............eeeeeee: 196,690 y 406,801 247,446 
Week previous ........... 2,967 Same week year ago....... 1,503 Total same period 1947.............. 223,327 104,667 511,999 275,883 
Same week year ago....... 52.554 BULLS: » ‘Includes *. Paul, So. St. Paul, Newport, wien.. ane Nes a Milwaukee, 
MUTTON: yeek ending Aug. 14, 1948. Green Bay, Wis. *Includes St. Louis National Stockyards, E. St. Louis, jy 
Week ending Aug. 14, 1948 3.719 Week previous ........... and St. Louis, Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Manes 
Week previous ........... 1,186 Same week year ago....... City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Leg 
Same w e ee. 2 239 . "ES: Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallaha 
eee eeencee es ED CA FI d Albany, Atlanta, Columbus, Moultrie, Thomasville. Tifton ar 
em + Week endi 7. 14,1948. 12,463 a., an pany, ita, Columbus, Moultrie, 10m e, Tifton, ¢ 
a Se Ee 14. 1948 3.847 Week a evccees ; 11,620 ‘Includes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Ft, Worth, 
* ending Aug. 14, 19 3,847 Same week year ago....... 11.984 Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Include 
Ww eek previous ........... 4,383 ie “ Los.Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. (Sacraments 
Same week year ago....... 998 aol ending Aug. 14, 1948 24.078 omitted from Group No. 7; not operating under Federal Inspection.) 
PORK CUTS: Pounds Week - "  J9'916 
> - peek previous ........ 19,916 
Week ending Aug. 14, 1948.1,134,482 Same week year ago 27651 — 
Week previous ........... 785,963 cen , nhs ea _ 
Sie ee ge go. EE eee ee ag LIVESTOCK PRICES AT TEN CANADIAN MARKETS 
BEEF CUTS: let Week previous ........... 32,968 Average prices paid for livestock at various markets ; 
In 
Week ending Aug. 14, 1948. 207,793 Same week year ago....... 41,405 . a 
Week previous ........... 171,169 Country dressed product at New Canada during the week ended August 7 
Same week year ago....... 101,607 York totaled 3,220 veal, 3 hogs and 13 GooD VEAL 
VEAL AND CALF: lambs in addition to that shown above. STEERS CALVES HOGS* LAMBS 
Week ending Aug. 14, 1948. 6,235 Previous week: 3,307 veal, 4 hogs and Up to Good and Gr. Bl Gd 
Week previous ........... 1,473 8 lambs. Same week 1947: 2,293 veal, 1050 Ib. Choice Dressed Handy weights 
Same week year ago....... 15,415 5 hogs and 1 lamb. STOCK 
YARDS 
Toronto 21.10 21.07 32.10 
Montreal .. 20.20 22.30 33.05 
SOUTHEASTERN RECEIPTS Winnipeg .. 18.50 18.00 29.60 
Dn  d+weushee ues 20.41 19.27 29.65 
. ° ° Edmonton 19.10 19.10 29.60 
Receipts of livestock as reported by the Production and pr. Albert ais 17.50 5 
; ini ; ; ; ¢ >» Moose Jaw 18.00 18.00 
Marketing Administration at eight southern packing plants: rar lb 17.00 Lp 
Cattle Calves Hogs Regina ..... 17.70 19.10 29.87 
Week ended August 13.........-.+.+-++++-+++ 2,429 1,206 3,678 Vancouver ....... 20.00 30.17 
SEE ED nvdccdnc dv sdeenedd otaceenneuees 2,464 1,615 2,539 *Dominion government premiums of $2 per head on Grade A and $1 on Bi 
Te He PON bo 6b ho ccesccessdccepencces 31531 1,805 3,447 are not included. 





CLASSIFIED ADVERTISING e For Additional Ads See Page 53 Opposite 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





BEEF MAN with 20 years’ experience in meat in- 
dustry would like position with independent packer. 
Can take full charge of beef and small stock cooler. 
Have a good following in meat business, also capa- 
ble of buying livestock. W-207, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





MANAGER: 24 years’ experience, 
ing and manufacturing departments, 
and uninspected, union and open shop. 
and accounting procedure. W-199, 


killing, process- 
both B.A.T. 
Know costs 
THE NATIONAL 





PROVISIONER, 407 S. Dearborn St., Chicago 5, Il. 
SUPERINTENDENT available. Over 18 years’ ex- 


perience in all phases of plant operations, both large 
and small plants. Sober, practical, efficient. W-200, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Tl. 





EXECUTIVE: Just returned from Europe and fully 
familiar with export trade, is available due to sale 

of plant. Speaks several languages. Excellent con- 
nections in France, Belgium, Germany, Holland and 
Denmark. No objection to travel abroad. W-201, 

THE NATIONAL PROVISIONER, 407 S. Dearborn 
t., Chicago 5, M1. 





CHEMICAL 


ENGINEER: For key position in by- 
products. 


Know all operations including solvent ex- 
traction. Results guaranteed. West preferred. 
W-202, THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago 5, Il. 





BEEF FOREMAN: All around beef butcher capable 
of taking complete charge of two or three bed floor. 





Ten years’ experience. Best references. W-184, 
THE NATIONAT. PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Il. 

MAINTENANCE FOREMAN located in Michigan 
would like position in upscate New York, Pennsyl- 
vania or eastern Ohio. References. W-177, THE 


NATIONAL 


407 S. Dearborn St., 
Chicago 5, 1 


PROVISIONER, 





RENDERING FOREMAN: Edible, inedible, wet or 
dry, grinding, des. Mid-west preferred. W-189, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
3t., Chicago 5, Il. 
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Maintenance and Power Plant 


Assi 


l’rogressive, medium siz 
young, aggressive, 
and control 


stant 


e, midwest pac 


practical assistant to help direct 
maintenance and 
Excellent future possibilities. Write full particulars 


power 


plant 


We have openings for supervisors 
and packing plant. Chicago area 
Agar Packing & Provision Co., 
Chicago 9, Ill. 


*ker desires 4057 S& 


work. 











Junior Supervisors 
of 
grade in all operating departments in slaughtering 
applicants only 
Union Ave 


the junior 


in first letter. All replies confidential. W-1§ 

THE NATIONAL PROVISIONER, 407 S. Dearborn General Plant Superintendent 
St., Chicago 5, . One experienced in all phases of dry rendering 
maintenance, cooking, operation of expellers, ban 
W 1 dling tallow, hides and labor. Permanent position 
in modern plant in southeast with long established 

antec company. W-204, THE NATIONAL PROVISION 

Rendering and Tankhouse ER, 740 Lexington Ave., New York 22, N. Y 

Foreman BEEF MAN wanted by eastern packer. Must b 
a i fully qualified to take complete charge of sales 
lo take full charge of ope ie rendering and cooler, including small stock. [refer ability to 
tunkage departments. W-192, THE NATIONAL out and purchase live animals in addition as occa 
PROVISIONER, 407 8S. ede St., Chicago 5, Ill. sion demands. Write W-179. THE NATIONAI 





Rendering Plant Cooker Man 


Large rendering compan 
expeller presses, wants 
terial: dend animals, 
house offal. 
right party. State expe 
W-176, THE NATIONA 
Dearborn St., Chicago 5, 


shop fats, 
Plenty of chances for advancement for 


y with three plants using 


expert cooker 


rience and sali 
L PROVISION 
Ill. 


bones 


PROVISIONER, 740 Lexington Ave 
a. Be 


WHOLESALE MEAT 
man. Ma sive north Florida community, 


slaughter 


ry 
Ek, 


wanted 


proposition to one 
107 S 


work. P.O. 


knowing business 
Box 173, Panama City, 





GENERAL MANAGER WANTED 


sized B.A.I. 


For medium 


plant. Opening for man 


ability at handsome salary. 


of business. 
swers confidential. 


VISIONER, 407 8. Dearborn St., 


W203, 


beef and pc 
with outstan¢ 


Must know 


WANTED: Assistant 
ment in New York 
complete details, 
rk packing | Past earnings, etc 
ling proven New York, N 


to manager of 


giving references, 
Write Box 586, 


DISTRIBUTOR 
with exclusive agree 
ment, has opening for salesman to call on trade and 
make delivery self direct from route car 
and willing t 
Florida. 


———$—$$$$—— 


City hotel supply house 1 
past experienc 
217 Seventh Ave 


. New York 2 


in progres 


Attractive 


meat depart 


Furnish 





all phases _ 





WANTED: First class sausage maker, working fore- 
man in New England territory, 


government inspected. 


Plant entirely up-to-date in every respect. 


Ideal working 


experienced and able to manufacture 


product, 
sausage manufacturing 
NATIONAL 
New York 22, N. Y 


PROVISIONER, 


follow formulas and understand complete 


overations. W 


medium size plant, 


740 Lexington 


to handle the fast crowing line of F 
ings 
Essential Produc ts of Cleveland, 
way, Cleveland 4, Ohio. 


Inc., 
conditions. 





Must be 
top quality 


y-183, THE salesmen and handle all other direct sales 
Ave., 





THE NATIONAL PROVISIONER 
St., Chicago 5, Ill. 


This is a wonderful opportunity. An- ~ ° 
THE NATIONAL PRO- Sales Representatives 
Chicago 5, Il. 


Calling on meat packers and sausage manufactures 
co ene 


emulsifier, cures and binder. Write direct # 
4647 Broad 


SALES MANAGER wanted by medium size south 
ern Ohio meat packer, to take full charge of driver 


W-1% 


407 S. Dearbort 
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—CLASSIFIED ADVERTISING— 


Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box Number. 


set solid. Minimum me pee pd additional 
wanted,” 


or box sumbers as 8 words. Headlines 75¢ extra. Listing 





each. * 
or $3.00, editeud entds 00s once. Caan alien 


75¢ per line. Displayed, $8.25 per inch. 
Contract rates on request. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





— 


IN STOCK 


SILENT CUTTER. Boss 290. Bowl size: 


oo”, Cap. G00OZ, 9 knives, less motor..... . $1500.00 
SILENT CUTTER, Boss = 80A. Bow! size: 

56”. Cap. 37° 5H. 8 knives, less motor....... 2000.00 
TROLLEYS, ’ hook on roller, each....... 7h 
2” hook on roller, GBs cs envcvcivcceeves 1.00 
SMOKE STICKS, wood, 42” long......... 05 
BACON HANGERS, galvanized, 8 prong 

GBR ccc cc ccc cccscceescccresecerescveses .06 
WO prong, CCD... .. 66 eee cece cece ee eeees .08 
CORK, sheet, large quantities, board foot. ll 
MEAT MIXER, Buffalo 21, hand tilt..... 200.00 


Aaron E guipnment Ca. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ill. 
CHEsapeake 5300 
Single items or complete plants bought and sold. 





FOR SALE 
Government Surplus 
BUTCHER FROCKS 
Wrap-around style 
Long Sleeve—full length 
Sizes 34 to 40 
$36.00 per dozen. 


ROCHESTER SURPLUS 
MERCHANDISE, INC. 


P.O. Box 167 
Rochester, New York. 





Meat Packers—Attention 


FOR SALE: 1-Anco Continuous Screw Crackling 
Press, installed one year; 1-Hottmann 24 Mixer, 
600 capacity, requires 40 HP, jacketed trough; 
1-Enterprise 2166 Meat Grinder, belt driven: 3- 
Mechanical Dryers, 5’x12’; 1-Cast Iron 2000 gallon 
jacketed agitated Kettle; 12-Stainless jacketed Ket- 
tles, 30, 40, 60, 80 gallon; 30-Aluminum jacketed 
Kettles, 20, 40, 60, 80, 100 gallon; 2-Allbright-Nell 
4x¥ Lard Roller: 1-Anco 3’x6’ Lard Roll, m.d.; 1- 
Brecht 10002 Meat Mixer. Send n« your inquiries. 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS Cvu., INC. 
14-19 Park Row, New York City, N. Y. 





For Immediate Delivery from Stock 


800% Boss Meat Mixer with 10 HP motor 
Silent Cutter Boss 36’ Bowl with 20 HP motor 
Silent Cutter Buffalo 43A & other sizes 
Rotary Cutter with 21-20’ Round Blades 
Bacon Slicers; Hottmann Mixers; Stuffers; Tanks; 

Grinders; Retorts: Hammer Mills; Stainless Ket 
tles. We buy & sell single items & complete plants. 
NEWMAN TALLOW & SOAP 

MACHINERY CO, 
1051 W. 35th St., Chicago 9, Ill. 
FOR SALE: New Red Lion expeller press with 15” 
tempering apparatus and magnetic separator. Price 
$5,000.00. This machine has never been used and 
quick shipment can be made. FS-186, THE NA 


TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago 5, Ill. 


ANDERSON EXPELLERS 


All models. Rebuilt. guaranteed. or AS IS. Pittock 
and Associates. Moxlan. Pennsrivania 


PICKLING VATS 


Hardwood (165 gal. cap.) Special $7.80 each. Free 
delivery, certain areas. Meat Packers Supply Co., 
427 N. Kenmore Ave., Chicago 40. Tl 

POR SALE: One new model 2-9 Hayssen carton 
Wrapping machine. used 30 days. cost $2.600.00, 
oa sell for $1.500.00. FS-159. THE NATIONAL 
ROVISIONER, 407 S. Dearborn St.. Chicago 5, Ill. 














Beef Slaughtering Plant 


New, modern plant for sale. Capacity 150 head 
daily, with rendering plant, built in 1947. Ample 
capacity. Located in Northern Minnesota. U. 8. 
government inspected. Will be pleased to show 
plant upon appointment. 


FS-206, The National Provisioner 


407 S. Dearborn St., Chicago 5, Ill 


QUICK SALE—BARGAIN 


SMALL, WELL BQUIPPED SAUSAGE PLANT 
WITH CONNECTED RETAIL MARKET. NICE 
JOBBER BUSINESS. BUILDING INCLUDES 
AVAILABLE TO PURCHASER — MODERN 8&- 
ROOM APARTMENT. ONE-TON TRUCK AND 
GARAGE NEARBY, ALSO FOR SALE. NEW 
JERSEY. FS-172, THE NATIONAL PROVI- 
SIONER, 740 LEXINGTON AVE., NEW YORK 22, 
N.Y 








Veal and Lamb House 


For sale in Detroit. Fully equipped for killing 
calves and lambs, and boning. Can handle 400 
head of small stock per day, and large quantity 
of boneless beef. Three delivery trucks. $30,000 
business and equipment. Rent on building $125.00 
per month. Reason for selling: other business in 
terests. FS-196, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, INI. 





Small DRY RENDERING plant for sale, $35,000.00 
Terms. Good southwest location. FS-175, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St.. Chi- 
cago 5, Ill. 





BUSINESS OPPORTUNITIES 


Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 








We Seek A Dependable Source Of 
Inspected or Uninspected, Boneless 
HORSEMEAT 
Good Eatin’ Dog Food Co. 
444 Fairmount Avenue 
Phila., Penna. 





Attention Wholesalers and Beef 


Boning Establishments 
Old established midwest slaughterer located in heart 
of good cow country is desirous of acquiring addi 
tional wholesale and beef boning carload users on 
consistent weekly basis. Excellent workmanship and 
uniform grading. Kill principally good quality 
breaking and boning cows and bulls. Also, can offer 
a good beef offal package. Can guarantee to ship you 
the type of merchandise you may require 


W-205 
THE NATIONAL PROVISIONER 
407 8S. Dearborn St., Chicago 5, Ill. 





HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant =e S. list below some of their current 

t offerings, for sale, 
available ny prompt | shipment unless otherwise 
stated, at prices quoted F.0.B. shipping points, 
subject to prior sale. 


Write for Our Weekly Bulletins. 
Sausage & Smokehouse 


7848—COMPLETE SMOKE UNIT: Lipton, 
size 3, with motor, will take care of 





3 smoke houses; in perfect cond.....$ 450.00 
7851—GRINDER: Meat, Sanders, Model 
150, less motor........... . 100.00 


5732—GRINDER: Enterprise Model 4066, 

direct motor driven, 15 HO motor, 

used less than 5 hours, practically 

new TTTTIT TT TTT TT rT 1545.00 
7570—SIL ENT ‘CUTTER: Boss 80-A, cap 

375 lbs., with self-unloader, motor & 

starter, 3 sets of knives, exc. cond., 

reduced OD scccwees , 2500.00 


Rendering & Lend 

7819—-EXPELLER: Anderson No. 1, with 

hopper & conveyor; temp. apparatus, 

variable feeder, with 15 HP motor 

and starter, in exc. cond «+++. $1450.00 
7850—-FILTER PRESS: Sperry, 36x36, 36 

plates, prac. new, with hydr. closing 

devices, used less than 3 months.. 2500.00 
6613—HYDRAULIC PRESS: NEW, Globe 

500 ton HPM, complete with Pump. 

a. pipe and all — , REDUCED 


lasesessocener - .. 6150.00 
1—EDIBLE LARD UNIT Seen Gird 

ler Corp. Model JR, No. 4576, including 

Votator, like new $3500.00 
1—LARD PUMP: Size 2, Rotary, power 

wey master gear head motor 225.00 
1—LARD CRACKLING PAN: welded steel, 

with strainer .......... ; 200.00 
1—LARD REC EIVING TANK: open top. 

welded steel, 6’x5’x3’ 100.00 


1—LARD RENDERING KETTLE: Cincin 
nati Butchers’, 3000 cap., open type 
steam jacketed, with agitator, gear head 
splash-proof motor, 5 HP, 220-440-volt 1000.00 
1—LARD CHILLING KETTLE: Cincinnati 
Butchers’ Size 5, with master gear head 


motor ceeeoewaes ° 1000.00 
1—SAUSAGE GRINDER: Boss, No. 522, 
coupled, 25 HP gear head motor 1000.00 
Miscellaneous 


6429—BOILER: NEW Union Iron Works 
HRT, 72’’x18’0” with 74—4” tubes 
150 HP motor, 1502 W.P.,. weight 
27,0002 including stacks, REDUCED 
TO . $5500.00 
7258—PACKAGE WRAPPING MACHINE 
Hayssen, for bread, packages, et« 
Model 444x11", cap. approx. 70 per 
min., will wrap wax paper or cello 
phane, exc. cond. 1925.00 
7852—WALK-IN FREEZERS: NEW (2) 
Prefabricated, with motor driven re 
frigeration unit, blower, ete., 


1—12'10'’x12'10"'x7'6” $2500.00 

1 9'x12'10"'x7'6”"’ 2250.00 
6638—ENTRAIL WASHER: NEW, Globe 

30’’x16’, with motor and starter $1500.00 
6566—BEEF WASHER: NEW High Pres 

sure, 5 HP Globe Bids Requested 


6592—KNIFE SHARPENER: 2621 Multi 
ple wheel with 4—12” diam. stones, 
complete with motor & starter -- 575.00 
COMPLETE SAUSAGE KITCHEN: Excellent con 
dition, available for sale because of liquidation of 
Estate. Salable separately or as unit 
1—SILENT CUTTER: 43-B, Buffalo, 250 Ib 


cap., with motor & starter. $1150.00 
1—MEAT MIXER: #2, Buffalo, 400 Ib 

cap., with motor R 575.00 
1—STUFFER: 300 Ib. Boss 750.00 
1—STUFFER: 200 Ib. Oppenheimer 250.00 
1 AIR COMPRESSOR: for above Sausage 

Stouffer . 350.00 
1—SAUSAGE STUFFING TABLE: stain 


less 


150.00 


1—GRINDER: 266-B, Buffalo, with motor 
and starter 
FAT CUTTER: 1% HP motor 
SCALE: Toledo, platform, 250 Ib. dial 
VK : 


KETTLE: steam jacketed, 50 cal 

—— SAGE STICK HANGING TRUCKS 

each .. 40.00 
2—SAUSAG E MEAT TRUCKS: each. 35.00 
Also miscellaneous supplies and equipment 





1 
1 
1 
1--SCATLE: Computing, like new 
1 
4 


Teleohone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
offerings of surplus and idle equipment are 
solicited. 


BARLIANT AND COMPANY 


ye BROKERS SALES AGENTS ae 


7070 N. CLARK ST. « CHICAGO 26 KL, * SHELORAKE 3313 


SPECIALISTS 


In Used, Rebuilt and New Packing House 
Machinery, Equipment and Supplies 
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in this issue of THE NATIONAL PROVISIONER 


MR. HAM GOES TO TOWN 
Adler Company, The 
E> Advance Oven Co ae 
MORRELL PRIDE MEATS Allbright-Nell Co., The. 
Anderson, V. D., Company 


Aromix Corporation 





Barliant and Company 
Bonewitz Chemicals, Inc 
Buildice Company, Inc.... 


Capitol Livestock Co 
Central Livestock Order Buying Company. 


Cincinnati Butchers’ Supply Co., The. 
e bd e VEAL Corn Products Sales Company. ... 


Custom Food Products Inc 





Daniels Manufacturing Co 


51 
e Diamond Crystal Salt Division— General Foods ‘Corporation.. 
e Dirigo Sales Corporation eva - 


Felin, John J.. & Co., Inc 
First Spice Mixing Co 


LARD e CAN NED MEATS Fowler Casing Co., Ltd., The 
The.. 


Girdler Corporation, 
Globe Company, The 
Gordon, J. M., Company. 


S Griffith Laboratories, Inc., 
a Groen Mfg. Co., The... 


Ham Boiler Corporation. 
Howe Ice Machine Company. 
Hoy Equipment Company 
Huenefeld Co., The 


HN MORRELL & Co Boerne Sot rhc Gag 
e Hygrade Food Products Corp.. 
Established in England in 1827 « « In America since 1865 International Salt Company, 


Packing Plants: James, E. G., Company 
Ottumwa,lowa « Sioux Falls,S.D. + Topeka, Kansas ate Bone Co. 


Kalamazoo Wanleatie Parchment Co 
Keebler Engineering Co... andre 
Kellogg, Spencer, and Sons, 
Kennett-Murray & Co. 

Kewanee Boiler Corp 

Kohn, Edward, Co... 























Lakewood Textile Products Co........ 
Layne & Bowler, Inc 
Licht, M., & Son. 


Mayer, H. J., & Sons Co., I 
McMurray, L. H., ie 
Meat Industry Suppliers, Inc.... 
Mitts & Merrill 

Morrell, John, 


Niagara Blower Company 
Oakite Products, Inc 


Paterson Parchment Paper Co.. 
Powers Regulator Company pinks 
Prater Pulverizer Company.............. 


Rath Packing Co... 
Robbins & Myers, 
Ryerson, Joseph T., & Son, Inc. 


Sedberry, J. B., In 

Shellabarger Soybean Mills Inc. 

Smith’s, Fohn E., Sons Company Se cond Cover 
Solvay Sales Division, Allied Chemical & Dye pean cpemet: 37 
Specialty Manufacturers Sales Co... 28 
Swift & Company.... 


Tohtz, R. W., & Co.. 


United Cork Companies. 
United States Cold Storage Corporation. ‘ 


West Carrollton Parchment Co.. 
Wilmington Provision Co... 
Wilson & Co. 


Yale & Towne Manufacturing Co... 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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